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Antipasto Relish 
(Pictured on page 24) 


1 small clove garlic 

Lo teasp. salt 

1 9-oz. can pitted ripe olives, 
drained 

1 2-oz. can small flat anchovies 
in oil, each cut in half 

1 4-oz. can pimentos, coarsely 
chopped 

14 to Y cup snipped parsley 

14 cup wine vinegar 


At least 24 hrs. before serving: With 4- 
tined fork, crush garlic with salt till 
it becomes fine pulp. Combine with rest 
of ingredients in covered jar. Let stand 
in cool place (not refrigerator) 24 hrs. 
or longer, shaking gently 2 or 3 times. 
Serve in shallow dish, with toothpicks. 

Makes about 7 pt. 


Ham Pick-Ups 


Kabobs: String, on toothpicks, ham 
and cheese or pineapple chunks. Serve 
cold. 

Fruited Rolls: Roll thin slices of fully 
cooked ham around sticks of apple, mel- 
on, celery, cucumber, or chicken, or 
around cooked asparagus. 


Ham Bites: Spread thin slices ham with 
cream cheese seasoned with grated 
onion, prepared mustard, and horse- 
radish or liquid hot pepper seasoning. 
Roll up tightly. Refrigerate. Cut into 
bite-size pieces. 

Filled Rolls: Cut slice from one end of 
hard roll. Hollow out; fill with mixture 
of ground ham and sharp cheese. Re- 
frigerate. Slice 4%” thick. 

Cocktail Prunes: Pit cooked prunes; 
fill with peanut butter or cream cheese 
mixed with deviled ham. 
Spread-Your-Owns: Fill bowl with ham 
sandwich filling. Set on tray; surround 
with crisp crackers, Melba toast, potato 
chips, or tiny hot baking-powder bis- 
cuits. 

Pecan-Ham Rolls: Stuff pitted dates with 
pecans. Roll in small thin slices cooked 
ham. Insert toothpicks. 


Tuna Chunks 


Drain chilled canned solid-pack tuna; 
separate into chunks; spear with tooth- 
picks. Arrange, for dunking, around 
small bowl of curry mayonnaise or chili 
sauce with dried dill. (Salmon, crab, 
lobster, or shrimp also can be used.) 
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TRIANGLES 


Salami Triangles 


1 3-oz. pkg. soft cream cheese 
` 2 tablesp. milk 

1 tablesp. horse-radish 

2 teasp. grated onion 

4 teasp. liquid hot pepper 
seasoning 

Vg teasp. cayenne pepper 

About 14 Ib. thinly'sliced salami 
(10 slices), bologna, or other 
ready-to-serve meat; or 1 can 
luncheon meat, thinly sliced 


Combine all ingredients except salami. 
Spread mixture on 4 slices salami; stack 
these; top with unspread slice. Repeat; 
wrap each stack in waxed paper. Re- 
frigerate. Cut each into 6 wedges. Top 
with pickled onion. 


Meat Roll-Ups 


The meat: Use thin slices of ready-to- 
serve meat, such as salami, spiced ham, 
bologna, dried beef, or boiled ham. 
The filling: Use soft cream cheese sea- 
soned with one or more of the follow- 
ing: grated onion, Worcestershire, pre- 
pared mustard, horse-radish, liquid hot 
pepper seasoning. 
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MEAT ROLL-UPS 


Or use cheese spread—smoky, cheese 
and bacon, blue, relish, pineapple, 
pimento, sharp, or olive pimento. 

Or use cheese food in handy rolls— 
smoky, garlic, sharp, onion, wine, etc. 

Or spread with mustard and pickle 
relish. 

To assemble: Spread filling on meat 
slices; roll up. Secure with toothpicks. 
Refrigerate. Cut into bite-size pieces. 


Pick-Me-Ups 


Tangy Olive: In bowl, toss several kinds 
of olives with a little French dressing. 
Or, several days before using, add 
garlic clove to bottle or can of ripe 
olives. 

Olive-Cheese Balls (Pictured on page 8): 
Roll each stuffed olive in cream cheese, 
then in chopped nuts; refrigerate well 
before serving. 

Nut Bits (Pictured on page 8): Mix cream 
cheese with blue cheese or sharp-cheese 
spread; put dab on pecan halves; top 


. with pecan halves. 


Meat Frosties: Spread cubes of canned 
luncheon meat, salami, or other ready- 
to-eat meat with sharp-cheese spread; 
then roll in snipped parsley. 


One-Two-Three Balls 


Use soft cream cheese, mixture of cream 
cheese and blue cheese, or sharp-cheese 
spread. Add grated onion or curry to 
taste. Shape into small balls or little 
logs. Roll balls in any of following; re- 
frigerate. | 
Snipped parsley or chives 
Grated carrots or radishes 
Short slivers of salami, bologna, 
or other ready-to-eat meat 
Chopped pecans, walnuts, or 
toasted almonds 
Chopped ripe, green, or stuffed 
olives 
Finely chopped, hard-cooked 
eggs, mixed with paprika 
Flaked coconut 
Crushed corn flakes or potato chips 


Pickled-Fruit Bowl 


Spiced and pickled peaches, spiced crab 
apples, Seckel pears, and kumquats 
make wonderful pick-me-ups. Drain 
fruits; cut into wedges. Arrange in low 
bowl with drained canned or thawed 
frozen pineapple chunks. Provide tooth- 
picks. 


Fig-Dessert Bites 


About 15 dried figs 

14 Ib. sweet cooking chocolate 

14 snipped marshmallows 

14 cup chopped walnuts or pecans 


Cover figs with boiling water 10 mn: 
drain; dry between towels. With scissors, 
snip off stems; snip figs into 4” pieces. 
Melt chocolate in double boiler; quickly 
stir in figs, marshmallows, and nuts. Drop 
by teaspoonfuls onto waxed paper or 
foil. Cool thoroughly. Makes about 40 


TREATS ON A TRAY eh 


Cranberry-Pineapple Chunks 


Several hrs. ahead: Press 1 1-lb. can 
jellied-cranberry sauce through sieve. 
Stir in 2 teasp. vinegar, 14 teasp. pre- 
pared mustard. Refrigerate until well 
chilled. Use as dunk for fresh, canned, 
or frozen pineapple chunks. 

Makes about 1Y4 cups 


Buffet Pineapple 


The surface of a fresh. pineapple is 
covered with eyes, and each eye has a 
ring around it. Wash and dry pine- 
apple. Then, with sharp-pointed knife 
of medium length, cut around each 
eye, always inserting point of knife deep 
enough to touch core. Let guests pluck 
out a cone and nibble on it. Calorie 
counters enjoy their pineapple as is. 
For others, provide bowls of rum, chive 
cream cheese thinned with milk, and 
mayonnaise mixed with curry for dip- 


ping. 


Cube Crunchies 


Cut 1 peeled, pitted avocado into cubes. 
Roll cubes first in fresh, frozen, or 
canned lemon juice, next in French 
dressing, if desired, then in crushed 
potato chips. Serve on toothpicks. 
Avocado Kabobs: (Pictured on page 6): 
Omit potato chips; string avocado 
cubes on toothpicks with pitted ripe 
olives, crisp bacon pieces, or frank- 
furter pieces. 


spreads 


Green-Dragon Dip 
(Pictured on page 17) 


1 ripe avocado 

1 3-02. pkg. soft cream cheese 
3 tablesp. mayonnaise 

Dash lemon juice or vinegar 
4 teasp. seasoned salt 

teasp. pepper‏ ولا 


Early in day: Peel, pit, and mash avocado. 
Mix with remaining ingredients. Turn 
into serving bowl. Refrigerate until 
serving time. Serve on tray, with 
potato chips for dunking. 


Guacamole Spread 


1 large ripe avocado 

1 tablesp. lime juice or fresh, 
frozen, or canned lemon juice 

1 teasp. Worcestershire 

y2 teasp. salt 

Y4 teasp. finely grated onion 

2 teasp. garlic salt 

teasp. cayenne pepper‏ ولا 


Early in day: Cut avocado in half and 
remove seed; then pare. Sprinkle im- 
mediately with lime juice; mash well 
with fork. Add rest of ingredients; mix 
well. Refrigerate, covered. 

Makes 6 servings 


GUACAMOLE SPREAD AND AVOCADO KABOBS 


Ever-Ready Cheese Log 


ko lb. grated process sharp 
Cheddar cheese 

1 to 2 tablesp. minced onion 

3 tablesp. minced green pepper 

3 chopped stuffed olives 

2 tablesp. chopped pickle 

1 tablesp. chopped pimento 

1 chopped, hard-cooked egg 

Y cup finely crushed saltines 

44 cup mayonnaise 

4 teasp. salt 


Combine cheese with rest of ingredients; 
form into long roll; wrap in waxed 
paper. Refrigerate till firm. Serve sur- 
rounded by crackers and stuffed olives. 


Filled Cheese Rolls 
(Pictured on page 24) 


A day or so ahead: Use any 1, 2, or more 
favorite packaged flavored cheese rolls. 
Cut off one end of each cheese roll (do 
not remove cheese casing), and, with 
apple corer, scoop out inside. Fill center 
of 1 roll with whole medium stuffed 
olives, another with gherkin pickles, a 
third with pickled onions. Cover opened 
ends; refrigerate. 

To serve: Arrange rolls on board; slice 
with knife dipped into hot water. 
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_Sage-Cheese Dip 


1 3-oz. pkg. cream cheese 
2 tablesp. milk 

Lo teasp. leaf sage 

Round scalloped crackers 


Day before: With back of spoon, rub 
cream cheese against side of bowl till 
creamy. Slowly stir in milk and sage; 
then refrigerate. To serve, arrange in 
small bowl and surround with crackers. 


Guests dip crackers into cheese. 
Makes ¥% cup 


Bacon, Cheese, and Cress 


1 3-oz. pkg. soft cream cheese 
2 tablesp. milk 

8 crumbled crisp bacon slices 
14 cup chopped water cress 
14 teasp. grated onion 


Combine all ingredients. 
Makes about 7 cup 


Party Dip 


1 3-oz. pkg. soft cream cheese 
1 tablesp. light cream 

1 tablesp. chili sauce 

2 teasp. grated onion 

Lo teasp. salt 

Lë teasp. dry mustard 

Few drops Worcestershire 
Dash pepper 


Day before or early in day: In small bowl, 
thoroughly blend cream cheese, light 
cream, chili sauce, onion, salt, mustard, 
Worcestershire, and pepper until smooth 
and creamy; refrigerate until ready to 
serve. 

At serving time: Pass Party Dip with 
cucumber fingers, green-pepper strips, 
Pascal-celery chunks, red radishes, firm 


red-tomato wedges, crisp endive leaves. 
Makes cup 
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Angostura Cheese 


1 3-oz. pkg. soft cream cheese 

2 teasp. anchovy paste 

1 tablesp. chopped stuffed olives 
1 teasp. soft butter or margarine 
14 teasp. minced onion 

Lë teasp. prepared mustard 

34, teasp. angostura bitters 


Combine all ingredients. : 
Makes about Lë cu 


Nippy Cheese and Walnut 


1 cup grated process Cheddar 
cheese ) 

1 3-oz. pkg. soft cream cheese 

14 cup commercial sour cream 

1% teasp. garlic salt 

14 teasp. Worcestershire 

Lë teasp. paprika 

Lë cup finely chopped walnuts 


Combine all ingredients. 
Makes 1% cups 
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Vienna Delight 


Scrape skins from 4 individual wedges 
of Camembert cheese and 1 4-oz. pkg. 
liederkranz cheese; place cheeses in 
saucepan with 4% lb. crumbled blue 
cheese, 14 lb. butter, 2 tablesp. flour. 
Stir in 2 cups heavy cream; cook over 
low heat, stirring occasionally, until 
mixture thickens and boils. Strain at 
once through cheesecloth into bowl. 
Stir in 11% cups well-drained, chopped 
stuffed olives and pinch cayenne pepper; 
pour into jars; cover with foil; refriger- 
ate. Let mellow 2 or 3 days. Use within 
2 weeks. Makes 5 cups 


Chive-Cheese Spread 


1 6-oz. pkg. chive cream cheese 

14 teasp. salt 

114 tablesp. finely grated onion 

1 tablesp. mayonnaise or cooked 
salad dressing 

1 tablesp. light cream 


Day before or day of serving: In small 
bowl, combine all ingredients; with 
fork, beat till fluffy. If mixture is too 
thick to dip Melba toast in it, add a bit 
more cream. Refrigerate till needed. 
Makes 6 servings 


DIPSY DOODLE, OLIVE-CHEESE BALLS 
AND NUT BITS 


Dipsy Doodle 


1 pkg. green-pea soup mix 
1 pt. commercial sour cream 
1 cup cottage cheese 

1 tablesp. lemon juice 

y2 teasp. garlic salt 

Së cup heavy cream 


Blend all ingredients in electric blender. 
Refrigerate very thoroughly. Serve with 
potato chips or raw vegetable relishes. 

Makes about 3 cups 


Cheese Ball Gourmet 


3 8-oz. pkg. soft cream cheese 

1 cup drained preserved ginger, 
coarsely snipped 

1 5-oz. can diced, roasted, and 
buttered almonds 


Several days ahead or day before: In 
large electric-mixer bowl, beat cream 
cheese with ginger until thoroughly 
combined. Then shape into ball; wrap 
in foil; refrigerate. 
About 30 min. before serving: Remove 
foil from cheese ball. Round up ball 
with hands; then roll it lightly in al- 
monds until completely coated. 

Makes about 41%" ball 


Egg and Anchovy 


3 minced, hard-cooked eggs 

2 tablesp. mayonnaise 

1 tablesp. anchovy paste 

1 teasp. lemon juice l 

1 tablesp. finely grated cheese 
1 teasp. minced onion 

14 teasp. curry powder 


Combine all ingredients. Makes 1 cup 


Ham and Cheese 


1 214-0z. can deviled ham 
1 3-oz. pkg. soft cream cheese 
14 teasp. lemon juice 

| Lë teasp. horse-radish 


Combine all ingredients. Makes 34 cup 


Frosted Braunschweiger Roll 


1 lb. Braunschweiger 

14 cup catchup 

1 teasp. Worcestershire 

1 3-oz. pkg. soft cream cheese 
Snipped parsley and paprika 


Skin Braunschweiger; mash with fork; 
beat in catchup, Worcestershire. Place 
on waxed paper; shape into 9” roll; re- 
frigerate till firm. Remove paper; place 
on tray; frost entire surface with cream 
cheese (if necessary, thin cheese with a 
little milk). Sprinkle top with snipped 
parsley and paprika. 7 
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Pickled Ham 


1 cup chopped luncheon meat 

Lo cup finely grated process 
Cheddar cheese 3 

1 teasp. prepared mustard 

2 teasp. pickle relish 

3 tablesp. mayonnaise 


Combine all ingredients. 


Makes 13 cups 


Pungent Liver 


Lë cup ground, cooked liver or 
giblets 
1 teasp. minced onion 
2 teasp. chopped pickle 
1 tablesp. pickle juice 
14 cup mayonnaise or salad 
. dressing 
Dash liquid hot pepper seasoning 
1% teasp. salt 
Lë teasp. pepper 
1 chopped, hard-cooked egg 


Combine all ingredients Makes 1 cup 


Chicken Delicious 


1 cup minced chicken 

2 crumbled crisp bacon slices 
2 tablesp. diced, pared apple 
Lé teasp. salt 

Speck pepper 


Lë cup mayonnaise 


Combine all ingredients. Makes 7 cup 


Combine all ingredients. 


` CRAB AND EGG, TANGY EGG AND TASTY TUNA 


Anchovy Spread 


Lë cup soft butter or margarine 
1 to 2 tablesp. anchovy paste 

1 tablesp. minced onion 

14 cup minced celery 


Combine all ingredients. Refrigerate 
before using. Makes 3/6 cup 


Tangy Egg 


4 minced, hard-cooked eggs 

3 crumbled crisp bacon slices 
(optional) 

1 teasp. horse-radish 

1 teasp. minced onion 

1 teasp. Worcestershire 

%4 cup mayonnaise or salad 
dressing 

1% teasp. salt 

14 teasp. monosodium glutamate 


Makes 7 cup 


Combine all ingredients. 


Crab and Egg 


3 chopped, hard-cooked eggs 

y2 cup finely flaked, cooked or 
canned crab meat 

2 teasp. minced green pepper 

1 tablesp. chopped celery 

teasp. garlic salt‏ ورا 

14 teasp. monosodium glutamate 

1 tablesp. catchup 

1 tablesp. mayonnaise 


Makes 7 cup 


Tasty Tuna 


1 can chunk-style tuna (1 cup) 

1 3-oz. pkg. soft cream cheese 

1 tablesp. mayonnaise 

1 tablesp. chopped capers 

1⁄2 teasp. soy sauce 

1 teasp. horse-radish 

1% teasp. each garlic, celery, and 
onion salts 

14 teasp. monosodium glutamate 


Combine all ingredients. 


Makes 1% cups 


Tuna Waldorf. 


1 can chunk-style tuna (1 cup) 

1 cup finely chopped unpared 
apple 

2 teasp. lemon juice 

1 cup minced celery 

24 cup mayonnaise or salad 
dressing 

14 cup chopped walnuts 

34, teasp. salt 


Combine all ingredients. 


Makes about 3 cups 
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Tuna-Pineapple Dip 


Drain 1 9-oz. can crushed pineapple, 
reserving 3 tablesp. pineapple syrup. 
Combine crushed pineapple, reserved 
syrup, 1 8-oz. pkg. soft cream cheese, 1 
can chunk-style tuna, pinch salt, Lë 
teasp. nutmeg. Beat until well blended; 
fold in 14 cup diced avocado. ‘Turn into 
bowl; sprinkle with nutmeg. Serve with 
crackers and cocktail-size French bread. 

Makes 2% cups 
P.S.—For calorie-watchers, substitute 
1 cup cottage cheese for cream cheese. 
Serve with celery sticks. 


Tangy Salmon 


1 cup flaked canned salmon or 
tuna 

14 lb. cottage cheese 

14 cup sweet- or sour-pickle relish 

4 crumbled crisp bacon slices 

Lë cup commercial sour cream 


Combine all ingredients. Makes 2 cups 


Pink Shrimp 


1 5-oz. jar pimento-cheese spread 

2 or 3 teasp. chili sauce 

14 teasp. lemon juice 

1 cup cleaned, cooked or canned 
shrimp, flaked ` 


Combine all ingredients. Makes 1 cups 


Clam Dip 


Mix 1 7-oz. can drained minced clams, 
1 tablesp. clam juice; 1 6-02. pkg. chive 
cream cheese, مما‎ teasp. monosodium 
glutamate. Spread on buttered pumper- 
nickel bread, or use for dunking pretzel 
sticks. 
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Two-in-One Sea Spread 


1 cup deveined cooked or canned 
shrimp, drained 

1 614-0z. can tuna, drained 

1 cup mayonnaise or salad 
dressing 

1 tablesp. lemon juice 

1 tablesp. grated onion 

2 teasp. prepared mustard 

1 teasp. Worcestershire 

Lo teasp. garlic salt 

Lä teasp. monosodium glutamate 

1% teasp. salt 


Several hrs. ahead: In bowl, with fork, 
mash shrimp with tuna. Add mayon- 
naise, lemon juice, onion, mustard, 
Worcestershire, garlic salt, monosodium 
glutamate, and salt; blend thoroughly. 
Refrigerate. 

At serving time: In colorful bowl on a 
tray, heap Two-in-One Sea Spread, 
with assorted crisp crackers around it 
and spreaders nearby. Each guest 
spreads his own. Makes 21⁄4 cups 


Creamy Horse-Radish 


Lë cup mayonnaise 

14 cup chili sauce 

1 tablesp. catchup 

2 teasp. Worcestershire 

1 teasp. bottled thick meat sauce 
212 tablesp. horse-radish 


Combine all ingredients; refrigerate. 
Makes about %4 cup 


Pumpernickel a la Russe 


1 6-oz. pkg. soft cream cheese with 
chives 

14 cup commercial sour cream 

14% teasp. garlic salt 

8 square pumpernickel slices 

Paprika 


1. Early in day: Mix cream cheese, sour 
cream, and garlic salt until fluffy; 
use all but 3 tablesp. to fill 4 pum- 
pernickel sandwiches; refrigerate all, 
covered. 

2. At serving time: Quarter sandwiches; 
top each quarter with bit of cheese 
mixture, dash of paprika. 


Makes 16 sandwiches 


Cheese-and-Chutney Rounds 


Cut 2 2” rounds from each of 32 slices 
white bread (114 loaves, thinly sliced). 
Spread half of rounds with 6 oz. cream 
cheese blended with 2 tablesp. milk (or 
1 5-oz. jar Cheddar-cheese spread). 
Spread remaining rounds with butter or 
‘margarine, then with about YW cup 
chutney (cut chutney with scissors if 
pieces are large). Place cheese and 
chutney rounds together. Makes 32 


Cheese-Olive Rolls 


Blend 1 8-oz. pkg. soft cream cheese 
with 2 tablesp. fresh, frozen, or canned 
lemon juice; 144 teasp. grated onion; 
dash liquid hot pepper seasoning; and 
4 cup chopped ripe olives. Cut ends 
from 2 hard French rolls; hollow out. 
Pack cheese mixture into rolls. Wrap 
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in waxed paper or foil; refrigerate until 
well chilled. ‘To serve, unwrap; slice. 


Waffle Wedges 


If there’s someone in the crowd who 
loves to man a waffle iron, or if you 
want to show off a new one, here’s an 
idea you'll like. Make waffle batter from 
packaged corn-muffin mix. Provide 


bowl of deviled ham and bowl 01 


canned chicken spread or páté. Make 
waffles in front of guests; then cut into 
wedge-shaped pieces. Let guests spread 
their own. 

Or you can use frozen waffles and a 
toaster. Or make your own waffles the 
day before, refrigerate them, and toast 
them at the party. 


Flapjacks 


If one of the men in the crowd is a flap- 


jack flipper from his boy-scout days, | 


let him star at your party. Ask him to 
make half-dollar-size pancakes from 
packaged pancake or biscuit mix. Let 
guests top their own with any of the 
following: 
Deviled ham mixed with crushed 
pineapple 
Cream cheese thinned with milk 
and mixed with crumbled crisp 
bacon | 
Canned chili con carne, slightly 
warm, served with grated 
Cheddar cheese 
Commercial sour cream with black 
or red caviar folded into it 


Shrimp Rolls 


Combine % cup cut-up shrimp, 1 3-oz. 
pkg. soft cream cheese, 112  teasp. 
anchovy paste. Spread in split finger- 
size dinner rolls. Tuck in water cress. 


Anchovy-Pineapple Bites 


Mix cream cheese with some pineapple 
juice drained from canned pineapple 
tidbits; spread on round scalloped 
crackers; top each with anchovy fillet 
and pineapple tidbits. 


Sardine Nibbles 


Top buttered rye-bread fingers with 
sardines. Place a few lemon wedges 
nearby to squeeze over sardines. 


Smoked Tidbits 


Place smoked whitefish, trout, eel, or 
sturgeon on buttered rye bread. Sprinkle 
with lemon juice; top with onion ring. 


Smoked Salmon Rolls 


Split small hard rolls; spread with 
cream cheese; top with smoked salmon. 
Cut into bite-size wedges. 


Date-and-Nut Crescents 


With back of spoon, work 6 tablesp. 
butter or margarine against side of bowl 
until soft and creamy. Stir in 3 tablesp. 
grated orange rind. Slice 2 8-02. 5 
date-and-nut bread. Spread half of 
slices with orange butter; top with re- 
maining slices; then cut each in half 
crosswise. Makes 25 to 30 crescents 
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Chicken or Shrimp Biscuits 


Combine 1 cup minced cooked chicken 
or shrimp, % cup minced celery, 14 cup 
mayonnaise or salad dressing, Lé teasp. 
salt, Lë teasp. pepper, pinch of mono- 
sodium glutamate, and 14 teasp. pre- 
pared mustard, Refrigerate. Fill 30 
split 2” baking powder biscuits. 

Makes 2% doz. 


Ham Triangles 


Grate 1 12-oz. can luncheon meat; add 
1 tablesp. prepared mustard and 1 cup 
minced celery. Use to fill 8 full-sized 
sandwiches, crusts removed. Then cut 
each sandwich into 4 pieces, forming 
triangles. 


Makes 32 triangles 


Chinese Savory Chunks 
(Pictured on page 17) 


Early in day: Sauté chicken livers; cool. 
For each chunk, wrap 1 chicken liver 
and 1 piece drained canned water 
chestnut with 4% slice bacon; fasten 
with toothpick. Refrigerate. 

To serve: Broil until bacon is nicely 
cooked. Serve very hot, on toothpicks. 


Hawaiian Kabobs 
(Pictured on page 17) 


1 can luncheon meat 

24 drained canned pineapple 
chunks 

2 tablesp. soy sauce 

1 tablesp. brown sugar ` 

1 tablesp. vinegar 


Early in day: Cut luncheon meat into 24 
cubes. String 1 meat cube and 1 pine- 
apple chunk on each toothpick. Re- 
frigerate. 

To serve: Brush with mixture of soy 
sauce, brown sugar, vinegar. Broil, 
turning, until hot and golden. 


Pineapple-Sausage Tempters 


Cut 1 pkg. brown-and-serve sausages in 
thirds. Brown in skillet; remove. Into 
skillet, drain juice from 1 No. 2 can 
pineapple chunks. Place pineapple 
chunk and sausage piece on each tooth- 
pick. Arrange in juice; heat. Keep warm 
over candle warmer. Or make in, and 
serve from, electric skillet or chafing 
dish. Makes 33 
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Inga’s Meat Balls 


1 Ib. round, ground twice 

14 1b. pork tenderloin or boned 
shoulder, ground 

3 eggs, beaten 

1 teasp. salt 

teasp. pepper‏ هلا 

2 tablesp. flour 

Lo cup salad oil 

2 tablesp. flour 

1 can undiluted condensed 
consommé 

2 teasp. bottled sauce for gravy 

y2 cup sherry or cooking sherry 


Toss meats, eggs, salt, pepper, and 2 
tablesp. flour until blended; shape very 
lightly into about 50 tiny balls. In hot 
oil in skillet, brown balls well, a few at 
a time; remove. Into oil left in skillet, 
stir 2 tablesp. flour until smooth; add 
consommé, bottled sauce for gravy. Re- 
turn balls to skillet; simmer, covered, 5 
min. Add sherry. Serve in chafing dish. 
Provide toothpicks. Makes 50 balls 


Deviled Fish Sticks 


Packaged frozen fish sticks 

1 cup catchup 

1 412-02. can deviled ham 

1 teasp. prepared mustard 

2 tablesp. wine vinegar 

Dash pepper 

Lo cup commercial sour cream 
(optional) 


Cut fish sticks into halves or thirds. 
Heat as label directs. While fish heats 
(or several hrs. ahead), mix catchup 


with rest of ingredients; place in bowl. 
Serve as dunk for fish sticks. 
Makes 2 cups 


Tiny Fish Balls 


Prepare codfish, following directions on 
label of canned ready-cooked, or pack- 
aged dry, salt codfish; shape into tiny 
balls. Or form canned codfish cakes 
into balls. Sauté in a little hot fat in 
skillet until golden. Insert toothpick in 
each. Serve hot, with chili sauce or 
mustard, and tartar sauce or mayon- 
naise with curry added. 


Broiled Stuffed Mushrooms 


Fill each drained canned mushroom 
cap with dab of smoky-cheese spread or 
deviled ham. Serve cold. Or dot with 
butter or margarine, and broil 1 min. 
or until hot. 


TINY FISH BALLS, BROILED STUFFED MUSHROOMS 


_AND HAM _N EGG PUFFIES 
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Puffies 


2 egg whites 

Dash salt 

344, cup mayonnaise 
Lë teasp. paprika 
Crisp crackers 


Beat egg whites with salt until very stiff; 
fold in mayonnaise; sprinkle with pap- 
rika. Spread on crackers. Put under 
broiler until brown—about 1 min. 
Makes enough for about 40 crackers 
Ham "ni Egg Puffies: Spread deviled 
ham on Melba toast rounds. ‘Top with 
egg mixture above; broil as directed. 


Tuna Pickups 


1 tablesp. butter or margarine 
1 tablesp. flour 
Lë cup milk 
Lé teasp. salt 
1 teasp. grated onion 
` Dash liquid hot pepper seasoning 
1 can chunk-style tuna 
14 cup chopped ripe olives 
2 tablesp. diced pimento 
1 pkg. piecrust mix; or your own 
pastry made with 1/7 cups flour 


Early in day: Melt butter; blend in 
flour; stir in milk and salt. Cook, stir- 
ring, until thick; remove from heat; 
stir in onion, liquid hot pepper season- 
ing. Drain oil from tuna. Stir tuna into 
sauce, also olives and pimento; cool. 
Roll pastry very thin; cut into 244" 
squares. Place rounded teaspoonful of 
filling in center of each square; bring 
two opposite corners together over fill- 
ing; fasten with toothpick. Refrigerate. 
Af serving time: Start heating oven to 
450°F. Brush pastry with cream. Bake 
10 min., or till golden. Serve hot. 
Makes 2 doz. 
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Pineapple-Ham Snacks 


Start heating oven to 450°F. Spread 
white-bread slices lightly with soft but- 
ter or margarine, then with a little 
prepared mustard. Cut each slice into 
4 squares. Now cut canned luncheon 
meat (or leftover baked ham or fully 
cooked ham) and process Cheddar 
cheese to fit bread squares. Top each 
bread square with piece of ham and 
cheese; then top with drained canned 
pineapple chunk. Secure with tooth- 
pick. Bake 8 to 10 min., or until cheese 
melts. Serve at once. 


Several hrs. before serving: Split Eng- 
lish muffins. Brush cut surfaces with 
soft butter or margarine or salad or 
olive oil; spread with tomato paste. 
. Place 1 or 2 thin slices salami, then 
slices stuffed olives, on each muffin 
half; scatter chopped fresh or canned 
mushrooms on top; place slice of process 
Cheddar cheese on each; sprinkle with 
orégano or thyme. Refrigerate. 

At serving time: Heat oven to 350°F. 
Bake 10 min. Cut each muffin half into 
4 to 6 wedges. Serve hot. 


Miniature Pizza Pies 


Early in day: Slice large French rolls 
into circles about ”ملا‎ thick. Place on 


baking sheet. Spread lightly with soft 
butter or margarine. Dot with flakes of 


canned tuna, cubes of natural sharp 


Cheddar cheese, bits of cooked ham. 
Add dash of catchup; sprinkle with 
crumbled orégano, then generously 
with grated Parmesan cheese. Re- 
frigerate. 

Just before serving: Broil slowly until 


bubbly and hot. 


Bacon Biscuits 
(Pictured on page 17) 


Early in day: Lightly brown paper-thin 
slices of Canadian-style. bacon. Split 
small brown-and-serve rolls. Put to- 
gether with cooked bacon slices. 

To serve: Bake according to brown-and- 
serve label directions. Serve very hot. 


Welsh-Rabbit Toasties 


Heat broiler 10 min., or as manufac- 
turer directs. Meanwhile, combine 1 
cup grated Cheddar cheese (14 lb.), Lë 
teasp. paprika, 1 teasp. prepared mus- 
tard, 14 teasp. Worcestershire, 2 tablesp. 
milk. Remove crusts from 10 slices 
bread; toast in broiler on one side. 
Spread untoasted side first with deviled 
ham (1 can), then with cheese mixture. 
Cut each bread slice into 3 strips. Toast 
in broiler till light brown. Serve at 
once. : Makes 2Y% doz. 
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Broiler-Fried Oysters 


Preheat broiler 10 min., or as manufac- 
turer directs. Meanwhile, combine %4 
cup packaged dried bread crumbs, A 
teasp. dried mustard, dash cayenne pep- 
per, 4 teasp. paprika, 4% teasp. salt. 
Drain 2 doz. shucked raw oysters; re- 
move any bits of shell. Roll oysters in 
crumb mixture; place, in single layer, in 
greased baking pan; refrigerate. At 
serving time, sprinkle oysters with 2 
tablesp. melted butter or margarine. 
Broil quickly till golden brown; turn; 
sprinkle with 2 tablesp. melted butter; 
broil quickly till golden brown. Serve 
on picks with lemon wedges. 

Makes 2 doz. 


Siskijou Oysters 


Place dill-pickle slices on round crackers. 
Top with cubes of process Cheddar 
cheese. Broil, 5” below heat, until cheese 
melts. Sprinkle with garlic salt. 


Peanut-Butter Toasties 


Top each cracker with thin onion slice, 
dab of peanut butter, then dab of 
catchup. Toast under broiler. 


Poppy Cheese Sticks 


Remove crusts from 5 slices white bread. 
Combine 14 cup melted butter or mar- 
garine with 6 tablesp. grated Parmesan; 
spread on both sides of bread. Cut each 
slice into 6 strips; sprinkle with poppy 
seeds; place on baking sheet. Bake at 
375 i, 12min." Makes 30 sticks 


Buttered Toast Parmesan 


Mix 6 tablesp. grated Parmesan cheese 
with 34 cup mayonnaise. Toast 8 white- 
bread slices on one side under broiler. 
Spread untoasted side with cheese- 
mayonnaise mixture. Broil until lightly 
browned—about 3 min. Cut into strips. 


Peppery Nuts 


In 2 tablesp. hot butter or margarine 
in skillet, sauté 1 lb. pecan or walnut 
halves until hot and buttery. Add 2 
teasp. Worcestershire, a few dashes 
liquid hot pepper seasoning, 14 teasp. 
salt, ملا‎ teasp. pepper. Place in shallow 
baking pan, and bake in 325°F. oven 
20 min. Serve warm or cold. 


Makes about 4 cups 


COCONUT TOASTIES 


Cinnamon Toasfies 


A few hrs. ahead: Cut loaf of unsliced 
white bread lengthwise into 1” slices. 
Slash each slice into squares or dia- 
monds, not all the way through. Mix 
Y% cup soft butter or margarine with 1 
cup granulated sugar and 2 teasp. cin- 
namon; spread over bread. Refrigerate. 
About 30 min. before serving: Start heat- 
ing oven to 375°F. Bake bread 15 to 20 
min., or until bubbling. Serve warm. 

Makes about 12 toasties 
Coconut Toasties: Use thick day-old 
sliced white bread with crusts trimmed. 
Cut each slice diagonally; dip or spread 
with sweetened condensed milk; then 
cover with flaked coconut. Place on 
baking sheet; broil slowly until lightly 
browned. 


Puffy Egg Bites 


Combine 4 finely chopped, hard- 
cooked eggs with 4 crumbled crisp 
bacon slices, 2 tablesp. cream, 1 teasp. 
herb wine vinegar, and 1 teasp. dried 
tarragon. Spread on crisp crackers 
(about 40). Top each with thin layer of 
mayonnaise. Broil until brown—about 
1 min. | 
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Saucy Chafing Dish 


In chafing dish, melt 2 tablesp. butter 
or margarine. Add a speck each of dried 
marjoram, savory, thyme, and rose- 
mary. Then stir in 2 4-oz. cans Vienna 
sausages, halved, including jellied liquid. 
Add 1 3-02. can whole button mush- 
rooms, drained, and 3 tablesp. dry red 
or white wine. Heat gently. Serve at 
once. Provide toothpicks and napkins. 


Chafing-Dish Specialties 


Keep one of these specialties hot in the 
blazer of your chafing dish, over the 
hot-water pan. 

Canned Chili con Carne: Let guests 
spoon chili onto crackers or 1” piece of 
corn sticks. 

Welsh Rabbit: Let guests dip crisp 
crackers or tomato wedges into rabbit. 
(Welsh rabbit comes frozen, too.) 
Baked Beans: Add chili sauce and pre- 
pared mustard. Provide small pieces of 
brown bread. 

Bread and Gravy: Mash canned ham- 
burgers with gravy. Simmer until of 
dunking consistency. Spoon off excess 
fat. Serve with bread chunks. 


IN THE COLOR PHOTO ON PAGE 20— Jelly- 
Roll Plate, page 43. ON PAGE 21—Ten 
P.M. Banana Split, page 67; De Luxe Fruit 
Cobbler, page 67; Warm Fruit Alamode, 
page 67. 
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Surprise Chest 


Select large round loaf of rye, pumper- 
nickel, or any dark bread. Using small 
long-bladed paring knife, cut 1⁄2” slice 
from top of bread. To make hollow 
chest of crust, cut along inside of crust 
"يبا‎ from edge, slanting knife slightly 
under rounded parts. Free bread by 
inserting long knife at center to within 
4” from bottom crust and carefully 
cutting first from center to one side, 
then from center to other side. Cut 
bread block in half; carefully pull it out. 
Cut each half into pie-shaped wedges. 
Butter surfaces of each wedge; then 
slice very thin. Repeat till all wedges 
are sliced. Put slices together as sand- 
wiches, using fillings below. Replace in 
chest. Because shape of bread chest is 
uneven, try to place sandwiches in same 
location from which the bread was 
originally removed from loaf. 
Smoky: Smoky cheese blended with 
just enough sherry to spread easily, and 
with dry mustard and mace added. 
Crunchy: Peanut butter with crisp bacon 
bits. 
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Seaside: Tuna or crab with a little 
grated onion and mayonnaise. 

Italian: ‘Thinly sliced salami, ham, etc. 
Bedeviled: Deviled ham mixed with 
horse-radish. Makes about 30 sandwiches 


Frosted Ham 


Try a large canned or fully cooked ham 
decorated in one of these easy no-cook 
ways. 

Spur-of-the-Moment: Cut ham into 
slices. Reassemble, holding slices in 
place with skewers. Mix mayonnaise or 
salad dressing with prepared mustard 
or curry powder. Use to frost ham 
thinly. Decorate with sliced olives, etc. 
Sparkling Frosting: Soften 2 env. un- 
flavored gelatine in 1 cup cold water; 
stir over heat till dissolved. Stir in 2 
tablesp. fresh, frozen, or canned lemon 
juice; 1% teasp. dry mustard; 12 cup 
brown sugar. Stir till sugar dissolves. 
Cool till consistency of unbeaten egg 
white. Decorate well-chilled ham with 
green pepper, etc.; spoon on frosting. 
Refrigerate. 


Cranberry Ripple Coffeecake 


114 cups sifted all-purpose flour 

114 teasp. double-acting baking 
powder 

Lo teasp. salt 

1 cup chopped fresh cranberries 

2 tablesp. grated orange rind 

Lë cup chopped walnuts 

34 cup light brown sugar, firmly 
packed 

1 tablesp. flour 

14 cup soft shortening 

14 cup granulated sugar 

1 egg, unbeaten 

1 teasp. almond extract 

Lë cup milk 


. Start heating oven to 350°F. Grease 
and flour 8”x8"x2” baking pan. Sift 
together 14% cups flour, baking 
powder, and salt. 

In small bowl, combine cranberries, 
orange rind, nuts, brown sugar, and 
1 tablesp. flour; set aside. 

In large electric-mixer bowl, with 
mixer at medium speed, cream 
shortening; gradually add granu- 
lated sugar, beating until light. Add 
egg, almond extract. Beat well. 

With mixer at low speed, to egg mix- 
ture, add flour mixture alternately 
with milk, beginning and ending 
with flour mixture; blend thoroughly 
after each addition. 

Spread half of dough in prepared 
pan; top with half of reserved cran- 
berry mixture; spread remaining 
dough over top of cranberry mix- 
ture. Then dot with remaining cran- 
berry mixture. Bake 50 to 60 min., 
or until done. Cut into squares. 
Serve warm. Makes about 9 servings 
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PRESSED CHICKEN SPECIAL ` 


Pressed Chicken Special 
114 cups chilled chicken broth 


2 env. unflavored gelatine 

2 cups cooked or canned chicken, 
diced 

1 cup finely chopped celery 

Lë cup chopped hard-cooked egg 

14 cup chopped green olives 

14 cup chopped, blanched almonds 

2 tablesp. chopped pickle relish 
or chowchow 

1 cup mayonnaise 

Lettuce 


In advance: Skim fat from chicken broth. 
Soften gelatine in broth; then set in 
pan of hot water; stir occasionally until 
gelatine is dissolved. Cool slightly. Add 
chicken, celery, egg, olives, almonds, 
relish, and mayonnaise; mix well. Pour 
into 2-qt, mold or 10”x5”x3” loaf 
pan; refrigerate till firm. Unmold and 
garnish with parsley. Makes 70 servings 
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Sherried Chicken Livers 


1 Ib. thawed frozen or fresh 
chicken livers 

14 cup all-purpose flour 

1 teasp. salt 

Lë teasp. pepper 

14 cup butter or margarine 

1 medium onion, minced 

Toast or toasted English muffins 

14 cup hot water 

2 to 3 tablesp. sherry 


Coat livers heavily with combined 
flour, salt, and pepper. Melt butter in 
skillet; add onion and sauté until golden. 
Remove onion; add livers and sauté 


over medium-high heat until well ` 


browned on all sides. Place slice of 
toast on each plate; top with serving of 
chicken livers. Return onion to skillet; 
add water; quickly bring to boil, stir- 
ring to blend all brown particles into 
sauce; add sherry. 

To serve: Pour sauce over livers. Serve 
immediately. Makes 4 servings 


Cranberry Fluff 


1 can whole-cranberry sauce 

114 cups fine packaged vanilla- 
wafer crumbs (about 20 wafers) 

1 cup heavy cream, whipped 


With fork, break up cranberry sauce. 
Blend in crumbs; fold in cream. Pile 
lightly in sherbet glasses; then re- 
frigerate, 30 to 60 min. Makes 6 servings 


IN THE COLOR PHOTO ON PAGE 24—Cran- 
berry Punch, page 38; ‘Tropical Tuna Mold, 
page 57; Antipasto Relish, page 3; Filled 
Cheese Rolls, page 6. 
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Gala Rainbow Dessert 


1 pkg. angel food cake mix 

2 cups heavy cream 

14 cup sifted confectioners’ 
sugar | 

1 No. 1 can apricot halves, 
drained and mashed 

1 No. 1 can crushed pineapple, 
well drained 

Green food color 

14 cup thick raspberry jam 


Make 10” Sunshine Spongecake as di- 
rected inside package of angel food 
cake mix (or make 10” chiffon or angel 
food cake). Cool. Whip cream until 
stiff; stir in sugar. Fold 44 cup whipped 
cream into mashed apricots, 1⁄2 cup 
whipped cream into pineapple (tint 
delicate green) and % cup whipped 
cream into jam. Cut cake into 4 even 
layers. On bottom layer, spread apricot 
filling. Place second layer on top; 
spread with pineapple filling. Place a 
third layer on top; spread with rasp- 
berry filling. Place fourth layer on top 
of all; spread top and sides of cake with 
rest of cream; sprinkle outer top edge 
with chopped pistachio nuts or slivered, 
toasted almonds. Refrigerate well before 
serving. Makes 12 servings 
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Cherry-Peach Flambe 


(Pictured on front cover) 


34 cup currant jelly 

1 No. 2% can peach halves, 
drained 

1 No. 303 can pitted pag cherries, 
drained 

14 cup brandy 


1 qt. coffee or vanilla ice cream 


In skillet or chafing dish, melt 34 cup 
currant jelly. Heat peach halves and 
cherries in jelly. Turn peaches, cut sides 
up. Pour brandy into center of skillet; 
don’t stir. Light. Spoon over ice cream 
in serving dishes. Makes 6 servings 


Mock Pink Champagne 
(Pictured on page 17) 


Lë cup granulated sugar 

1 cup water 

1 6-oz. can frozen orange-juice 
concentrate 

1 6-02. can frozen grapefruit- 
juice concentrate | 

1 28-oz. bottle chilled ginger ale 

Lë cup bottled grenadine syrup 


Early in day: In saucepan, mix sugar 
with water; boil 5 min.; cool. Add 
frozen juice concentrates. Refrigerate. 
At serving time: Add ginger ale and 
grenadine syrup. Stir lightly. Serve at 
once in champagne glasses, goblets, or 
wine glasses. Makes about 3 pts. 


PINEAPPLE-SALAD MOLD 


Valentines 


Heart-and-Dart Dip 


2 214-oz. cans deviled ham - 

2 3-oz. pkg. soft cream cheese 

1 teasp. fresh, frozen, or canned 
lemon juice 

1 teasp. horse-radish 

Stick pretzels 


Combine ham, cheese, juice and horse- 
radish. From foil, cut out 2 7”-long 
hearts. Place one heart on top of other. 
Fold edges up to form 1” rim. Spoon 
ham mixture into heart. Then stick 
pretzels (the darts) into ham mixture. 
Guests help themselves to pretzels, pick- 


ing up some ham mixture with them. 


Since pretzels soften on standing, set 
those for third and fourth servings in 
small bowl beside heart. Makes 11% cups 


Pineapple-Salad Mold 


1 env. unflavored gelatine 

Lo cup cold water 

1 9-oz. can crushed pineapple 

2 tablesp. fresh, frozen, or 
canned lemon juice 

14 cup granulated sugar 

Dash salt f 

1 cup grated natural sharp 
Cheddar cheese 

y2 cup heavy cream, whipped 

Walnuts 

Maraschino cherries 

Endive 


Early in day: Sprinkle gelatine on cold 
water to soften. Heat pineapple with 
lemon juice, sugar, salt. Add gelatine; 
stir until dissolved. Refrigerate until 
partially thickened; then fold in cheese 
and whipped cream. Turn into 1-qt. 
heart-shaped mold. Refrigerate until 
firm. 

To serve: Unmold onto serving plate. 
Garnish with walnuts and cherries. 
Tuck endive around heart. Serve with 
French dressing. Makes 6 to 5 
For St. Patrick’s Day: Add a little green 
food color. ‘Turn into 6 or 8 individual 
shamrock-shaped molds. Unmold into 
lettuce cups. 


EASTER-BUNNY FACES 


Kë 


Easter-Bunny Faces 


Prepare dough as hot-roll mix package 
directs. Cover. Let rise in warm place 
(85° to 90°F) until doubled in bulk—30 
to 60 min. Divide dough into 10 parts; 
shape each into strip 13” long. ‘Tie each 
strip into knot; then place on greased 
baking sheet, pulling ends of knot up, 
to make bunny’s ears. Make eyes with 
raisins or cinnamon candies. Let rise 
in warm place until light—30 to 60 
min. Bake at 375°F. about 20 min., or 
until done. Makes 10 bunnies 
Christmas Trees: Zig-zag strips of 
dough to form trees. Let rise; bake as 
above. While still warm, drizzle on 
icing made from Lë cup confectioners’ 
sugar mixed with 1 to 2 tablesp. milk. 


CHRISTMAS TREES 


Crunchy Holiday Mix 


14 cup butter or margarine 

Lo cup salad oil 

Lë cup shelled Spanish peanuts 
or pecans 

2 cups ready-to-eat bite-size 
shredded rice 

2 cups ready-to-eat bite-size 
shredded wheat 

1 teasp. seasoned salt 


A day or so ahead: Start heating oven to 
300°F. Melt butter with salad oil. Place 
nuts and cereals in shallow pan; pour 
butter mixture over all; then sprinkle 
with seasoned salt. Bake 30 min., stir- 
ring carefully with wooden spoon every 
10 min. Cool. Store in covered con- 
_tainer until serving time. 


Makes 12 1⁄4 -cup servings 


CRUNCHY HOLIDAY MIX 


Stuffed Rolls, Firecracker Style 


Crab-Meat Filling: 

‘1 614-0z. can crab meat, flaked 

Dash lemon juice 

Lo cup minced celery 

14 cup chopped cucumber 

34, teasp. salt 

Lë teasp. pepper 

About 14 cup mayonnaise 
Bologna-and-Egg Filling: 

Lo lb. bologna, coarsely grated 

2 chopped, hard-cooked eggs 

3 tablesp. pickle relish 

1 teasp. salt 

1 teasp. prepared mustard 

to Y2 cup mayonnaise‏ يبا 
Chicken-and-Almond Filling:‏ 

1 5-oz. can boned chicken 

Y4 cup canned roasted, diced 

almonds 

14 cup chopped stuffed olives 

14 teasp. curry powder 

14 teasp. salt 

to % cup mayonnaise‏ يا 


Be sure all ingredients for sandwich 
fillings are well chilled. With fork, mix 
together each filling, adding just enough 
mayonnaise to make it spreadable. 

For firecrackers: Split 14 to 16 frank- 
furter rolls. Fill each split roll with 
a filling; insert strip of pimento at one 
end for fuse. Makes 14 to 16 servings 


Chocolate Eclairs 
(Pictured on page 48) 


1 cup boiling water 

14 cup butter, margarine, or 
salad ol" 7 

Lo teasp. salt 

1 cup sifted all-purpose flour 

4 eggs, unbeaten 


Start heating oven to 375°F. To water 
add butter and salt; when butter has 
melted in water, and mixture has come 
to brisk boil, turn heat low. Imme- 
diately dump in flour, all at once; with 
wooden spoon or rubber scraper, begin 
beating. As you beat mixture briskly 
over low heat, it will form dough that 
pulls away from sides of pan and forms 
compact ball (photo A). Then remove it 
from heat, and continue beating about 
2 min. Add eggs, one at a time, beating 
well until mixture is thick again. After 
adding last egg, beat until mixture 
has satinlike sheen. Onto ungreased 
baking sheet, drop dough by rounded 
tablespoonfuls, about 6” apart, in rows 
2” apart. To shape éclairs, use 2 small 
spatulas. Form each ball of dough into 
rectangle, 4” long and 1” wide. Then 
round sides and pile dough on top, so 
éclair will have rounded shape (photo 
B). Bake éclairs about 45 min., or until 
golden and puffed. Remove from oven; 
with point of knife, make slit in side of 
each éclair (photo C); bake 10 min. 
longer to be sure “‘insides’? are well 
done. Remove and cool on cake-rack. 
Split éclairs almost all the way around; 
then fill with instant chocolate pudding 
made from mix. Top with Chocolate 
Glaze, below, or penuche frosting made 
from frosting mix. If filled éclairs are 
not served at once, be sure to re- 
frigerate them until served. 

Makes 16 éclairs 


For 8 éclairs: Halve ingredients and 


make as directed. 
*When using salad oil, increase salt 
to ملا‎ teasp. (for 16) or 14 teasp. (for 8). 
Chocolate Glaze: In double boiler, 
melt 2 sq. unsweetened chocolate and 
2 tablesp. butter or margarine in 4 
tablesp. hot water. Remove from heat. 
Stir in 14% cups sifted confectioners’ 
sugar. Spoon over éclairs; let set. 
Makes enough for 16 éclairs 
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Spicy Strawberry Pin Wheels 


2 cups sifted all-purpose flour 

3 teasp. double-acting baking 
powder 

34 teasp. salt 

14 cup granulated sugar 

1 teasp. grated lemon or orange 
rind 

14 cup shortening 

1 egg, beaten 

About % cup milk 

2 tablesp. soft butter or 
margarine 

114 tablesp. granulated sugar 

Lo teasp. nutmeg 

1 pkg. partially thawed frozen 
sliced strawberries; or 4 cups 
sweetened, sliced peaches 

1 cup heavy cream, whipped 


Start heating oven to 450°F. Into mix- 
ing bowl, sift flour, baking powder, 
salt, 4 cup sugar. Add rind. With 
pastry blender or 2 knives, scissor- 
fashion, cut shortening into flour mix- 
ture until like corn meal. Add egg, 
then enough milk to make easily 
handled dough. 

Knead dough about 10 times; then 
roll out into 8”x6” rectangle. Spread 
with butter; sprinkle with 114 tablesp. 
sugar combined with nutmeg. Roll up 
from long side, jelly-roll fashion. Cut 
into 6 to 8 slices. Bake on greased 
baking sheet 12 to 15 min. Serve warm, 
with strawberries spooned over each 
slice. Top with whipped cream. 

e Makes 6 to § servings 


Molasses-Popcorn Balls 


114 qt. popcorn (or puffed cereal) 
V4 teasp. salt 

Lë cup light molasses 

y2 cup corn syrup 

112 teasp. vinegar 

114 tablesp. butter or margarine 


Put popcorn into very large bowl; 
sprinkle with salt. In 2-qt. saucepan, 
combine molasses, corn syrup, and 
vinegar. (If using candy thermometer, 
set in place.) Cook, stirring occasionally, 
to 240°F., or until a little mixture in 
cold water forms soft ball. Continue 
cooking, stirring constantly, to 270°F. 
or until a little mixture in cold water is 
slightly brittle. Remove from heat; add 
butter, stirring only enough to mix. 
Pour over popcorn, stirring until well 
coated. Quickly shape into 24%” balls, 
using as little pressure as possible, 
Makes about 10 balls 
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Old-Fashioned Doughnuts 


312 cups sifted all-purpose flour 
2 teasp. baking powder 

1 teasp. baking soda 

Lë teasp. cinnamon 

y2 teasp. nutmeg 

/ teasp. mace 

1 teasp. salt 

2 eggs 

3 tablesp. soft shortening 

1 cup granulated sugar 

34 cup buttermilk or sour milk 


Sift flour, baking powder, soda, cin- 
namon, nutmeg, mace, salt. In large 
electric-mixer bowl, with mixer at 
medium speed (or with spoon), beat 
eggs well; beat in shortening, sugar, 
then buttermilk. Add flour mixture, all 
at once; beat just until smooth. Re- 
frigerate 1 hr. or longer. On floured 
surface, roll dough %” thick. With 
floured doughnut cutter, cut out dough- 
nuts. Form dough trimmings into ball; 
roll; then cut. 

To fry: Fry doughnuts in 114” fat or 
salad oil, heated to 370°F. on deep-fat 
frying thermometer, or until square of 
day-old bread browns in 60 sec. Fry 
only as many doughnuts at one time as 
will float easily on fat. As soon as 
doughnuts rise to surface, turn with 
long-handled fork (don’t pierce). Turn 
often thereafter until golden and done. 


Remove with fork; hold over fat 1 sec.; 
drain on paper towels. Serve as is. Or 
dust with sugar, sugar and cinnamon, 
or confectioner’s sugar. 

Makes about 2% doz. 


Hot Spiced Pineapple Juice 


2 No. 2 cans pineapple juice 

2 2” sticks cinnamon 

14 cup granulated sugar 

14 cup fresh, frozen or canned 
lemon juice 

8 lemon slices 

Cloves 


Simmer pineapple juice with cinnamon 
10 min. Add sugar and lemon juice. 
Remove cinnamon. Pour into cups and 
serve hot with lemon slice and clove 
floating on top. Makes 8 servings 


OLD-FASHIONED DOUGHNUTS AND 
HOT SPICED PINEAPPLE JUICE 
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Harvest Cake 


2 cups sifted cake flour 
144 cups granulated sugar 
` 2 teasp. double-acting, or 4 teasp. 
tartrate baking powder 
Lë teasp. baking soda 
1 teasp. salt 
1 teasp. grated orange rind 
Lë teasp. grated lemon rind 
24, cup soft emulsifier-type 
shortening 
Lë cup orange juice 
Lé cup water 
2 eggs, unbeaten 
2 tablesp. lemon juice 


Start heating oven to 375°F. Grease, 
then line with waxed paper, bottoms 
of 2 114"-deep 8” layer pans. 

Into large electric-mixer bowl, sift 
flour, sugar, baking powder, soda, and 
salt. Add rinds; drop in shortening; 
pour in combined orange juice and 
water. With mixer at low to medium 
speed, beat 2 min., scraping bowl and 
beaters as necessary. Add eggs; beat 
2 min. longer. Quickly blend in lemon 
juice. Turn into pans. Bake 25 to 35 
min. or until done. Cool in pans on 
wire racks 10 min. Remove from pans; 
peel off paper; cool on racks. Fill and 
frost as desired. 
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Flower Tarts 
(Pictured on page 52) 


Day before: Using your own recipe or 
packaged piecrust mix, make pastry. 
Roll very thin, one half at a time; cut 
into 244” rounds. For each flower tart, 
place 1 round in bottom of 234" muffin- 
pan cup; arrange 5 overlapping rounds 
around inside of cup, pressing gently 
with finger to sides and bottom. (Let 
rounds come just to top of rim.) Fill 
with one of fillings below. Bake in 450°F. 
oven 15 min.; reduce heat to 300°F.; 
then bake 15 to 20 min. longer. 

Pumpkin Filling: Use filling for Old- 
Fashioned Pumpkin Pie, page 33. If 


. you wish, top with 3 toasted almonds. 


Nutted-Prune Filling: Arrange 3 pitted, 
cooked prunes, stuffed with walnut 
halves, in each tart. When tarts are 
baked and still hot, brush with melted 
currant jelly mixed with a little cooking 
sherry. Top with whipped cream. 
Crunchy Mince Filling: Use prepared 
mincemeat. While tarts are hot, sprinkle 
with chopped walnuts or pecans. 
Glazed-Peach Filling: Arrange drained 
canned peach slices in each tart. When 
tarts are baked and still hot, brush with 
melted orange marmalade or apricot 
jam. Top with chopped nuts if you wish. 
Cranberry-Topped: Bake tart shells at 
450°F. 15 to 20 min. In cooled shells, 
alternate layers of cream cheese, beaten 
with light cream till fluffy, and sieved 
canned whole-cranberry sauce, ending 
with cranberry-sauce layer on top. 


Old-Fashioned Pumpkin Pie 


Pastry for 9” pie shell 

1 cup granulated sugar 

14 teasp. salt 

114 teasp. cinnamon 

y2 teasp. nutmeg 

14 teasp. ground ginger 

Lë teasp. allspice 

14 teasp. ground cloves 

114 cups canned pumpkin 

124 cups undiluted evaporated 
milk 

2 eggs, beaten 


Day before: Prepare unbaked 9” pie 
shell; refrigerate. 

Early in day: Start heating oven to 
425°F. Mix sugar with salt and spices; 
add pumpkin, milk, and eggs. Beat till 
smooth; pour into pie shell. Bake 15 
min. Reduce oven heat to 350°F.; bake 
35 min. longer, or until custard is set. 
Cool. 

Just before serving: ‘Top with one of 
toppers below, if desired. 

Holiday Toppers: Use chopped or 
halved walnuts, pecans, almonds, fil- 
berts, or Brazil nuts; snipped dates or 
flaked coconut; warm mincemeat; or 
candied ginger. 

Whipped-Cream Crown: Use mounds 
of whipped cream, with honey, crushed 
pineapple, or chocolate curls in center 
of each. 

Cheesy: Use packaged cheese slices cut 
into shape of pumpkin, turkey, or leaf; 
individual cheese wedges; mounds of 
cheese spread; or tiny cheese pumpkins. 
Frosty: Use butter-pecan, coffee, or 
vanilla ice cream. Or top pie with split 
marshmallows; then broil till just toasty. 


HOLIDAY PARTY FARE ٠ 33 


Apple Pin Wheels 


2 cups sifted all-purpose flour 

1 teasp. salt 

3 teasp. double-acting baking 
powder 

1 tablesp. granulated sugar 

14 cup shortening 

24, cup liquefied nonfat dry milk, 
or skim milk 

1 large apple, pared, cored, and 
chopped; or 114 cups drained 
canned pie-apple slices 

1 tablesp. fresh, frozen, or 
canned lemon juice 

2 tablesp. brown sugar 

Lë teasp. cinnamon 


Start heating oven to 450°F. Grease well 
about 12 234” muffin-pan cups. Into 
medium bowl, sift together flour, salt, 
baking powder, and sugar. With pastry 
blender or 2 knives, used scissor- 
fashion, cut in shortening until mixture 
is like coarse corn meal. Make a well in 
center; pour in 44 cup milk. With fork 
mix lightly and quickly. Add remaining 
milk, 1 tablesp. at a time, until dough 
leaves side of bowl. Shape into a ball. 
Turn onto lightly floured surface. 
Knead a few times. Wrap in waxed 
paper, refrigerate until filling is ready. 

Meanwhile, mix together apple, 
lemon juice, brown sugar, and cin- 
namon. On floured surface, roll dough 
out into a rectangle about 13”x6”. 
Spread with apple mixture, leaving 1” 
border all around. Roll up from long 
side, jelly-roll fashion. Cut into 12 
slices. Place, flat sides down, in muffin- 
pan cups. Bake 12 to 15 min., or until 
nicely browned. Makes 7 doz. 


Above left: Ripple Pie, page 66. Above right: Rainbow Coconut Balls, page 66. Below left: Profiterole v 
page 43. Below right: Susan’s Frozen Strawberry Cake, page 67. Far right: Ice-Cream Sandwich Lo 
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Snow Man 


1 lb. cream cheese 

Lo lb. Roquefort cheese 
Lë teasp. caraway seeds 
Dill pickles 

Whole cloves 

Carrot or celery sticks 


Mix cream cheese with Roquefort till 
blended. Stir in caraway seeds. Cut 3 
16” pieces waxed paper. Fold each in 
half. Place some of cheese mixture in 
center of each, making 1 large, 1 me- 
dium, and 1 small mound. Gather 
together 4 ends of waxed paper of 1 
mound and twist, forming ball of 
cheese. Repeat with second and third 
mounds. Refrigerate. Unwrap. Pile 
balls on top of each other to form snow 
man. Top with hat made by setting end 
slice of dill pickle on center slice. 
(Secure with toothpicks.) Use whole 
cloves for eyes, nose, mouth; two celery 
sticks for arms. 


Ring-Around-a-Rosy 


Sprinkle bottom of 1-qt. ring mold with 
Lé cup snipped parsley, with or without 
chives added. Into a quarter section of 
mold, pack 1 5-oz. jar of sharp-cheese 
spread; into second quarter, 1 4/-o0z. 
can liver paté with bit of dried thyme 
added; into third quarter, %4 cup cot- 
tage cheese with a few caraway seeds 
added; into last quarter, 1 412-02. can 
minced chicken pâté. Refrigerate 2 to 
3 hrs. 
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To serve: Run knife around edge of 
mold; turn onto platter, sharply tap- 
ping bottom of mold. Fill center with 
crackers. 


Christmas-Green Cheese Ball 


Lé lb. natural blue cheese, 
crumbled 

1 tablesp. finely chopped celery 

2 or 3 scallions, snipped, tops 
and all 

2 tablesp. commercial sour cream 

3 5-oz. jars blue-cheese spread 

1 cup coarsely snipped parsley 


Several days ahead: In large electric- 
mixer bowl, beat blue cheese, celery, 
scallions, sour cream and blue-cheese 
spread until fluffy. Refrigerate mixture 
overnight. Then shape into ball; wrap 
in foil; refrigerate. 

Just before serving: Remove foil from 
cheese ball. Round up ball with hands; 
then roll it lightly in parsley until com- 
pletely coated. Makes about 314" ball 


Christmas-Red Cheese Ball 


14 lb. natural Cheddar cheese, 
finely grated 

1 3-02. pkg. soft cream cheese 

3 tablesp. sherry 

Lë cup pitted ripe olives, 
coarsely chopped 

Lë teasp. Worcestershire 

Dash each of onion, garlic, and 
celery salt 

Lë cup dried beef, coarsely 
snipped 


Several days ahead or day before: In 
large electric-mixer bowl, beat cheeses 
with sherry, olives, Worcestershire, and 
salts until thoroughly combined. Then 
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shape into ball; wrap in foil; refrigerate. 
About 30 min. before serving: Remove 
foil from cheese ball. Round up ball 
with hands; then roll it lightly in dried 
beef until completely coated. 

Makes about 3” ball 


Pumpernickel Pie 


2 1-lb. round loaves, or 1 5-lb. 
round loaf, pumpernickel 

24, cup soft butter or margarine 

14 cup mayonnaise or salad 
dressing 

2 cloves garlic 

3 oz. Caviar 

4 3-02. pkg. soft cream cheese 

114 cups Shrimp Spread, below 

2 cups Salmon or Tuna Spread, 
below 


Place loaves on table, flat sides down. 
Cut into 14”-thick horizontal slices. 
Mix butter and mayonnaise in bowl 
rubbed with cut cloves garlic; spread 
generously on bread slices. Place some 
of caviar in center of each slice. Around 
caviar, make ring of cream cheese 
moistened with milk; then make ring 
of Shrimp Spread, then of cream 
cheese, then of Salmon or Tuna Spread. 
If desired, garnish each “pie” with 
parsley; then, if desired, surround pie 
on plate with pickled onions, radish 
roses, vegetable curls, etc. To serve, cut 
bread into pie-shaped wedges. 

Shrimp, Salmon, or Tuna Spread: Mix 
cleaned canned shrimp, salmon, or 
tuna with mayonnaise to form paste. 
Season with minced onion, curry pow- 
der, or dried thyme. 


CREAMED CHICKEN, PARTY STYLE 


Creamed Chicken, Party Style 


3 tablesp. cornstarch 

2 cups milk 

2 cups diced cooked or canned 
chicken 

1 can condensed cream-of- 
mushroom soup, undiluted 

1 3-oz. can sliced mushrooms, 
undrained | 

1 8-oz. can water chestnuts, 
drained, sliced 

Lë teasp. each salt, pepper, dried 
marjoram, and monosodium 
glutamate 

Lë teasp. paprika 

1 tablesp. sherry 

2 cans shoestring potatoes 


Snipped parsley 


In saucepan, mix cornstarch with some 
of milk to form smooth paste; add rest 
of ingredients except potatoes and 
parsley. Cook over low heat till bubbling 
hot. Arrange potatoes around edge of 
large platter; spoon chicken in center. 
Garnish with parsley. Makes 6 servings 
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Christmas Cranberry Slices 


1 No. 2 can crushed pineapple, 
drained | 

1 1-15. can whole-cranberry sauce 

1 cup commercial sour cream 

14 cup coarsely chopped pecans 


Day before: Turn temperature control 
of refrigerator to coldest setting. Thor- 
oughly combine all ingredients. Turn 
into ice-cube tray. Freeze until just 
firm. Then reset temperature control. 
At serving time, if mixture is too firm, 
remove a few minutes ahead to warm 
up a bit. Cut into slices. 

Makes 8 to 10 servings 
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Coconut Macaroons 


Beat 3 egg whites till stiff but not dry. 
Gradually beat in 1 cup granulated 
sugar. Fold in 3 cups flaked coconut 
mixed with 2 tablesp. cornstarch. Cook, 
stirring often, in double boiler over 
hot water 15 min. Start heating oven 
to 300°F. Add 1 teasp. vanilla to coco- 
nut mixture; drop by teaspoonfuls, 1” 
apart, onto greased cookie sheet. Bake 
20 to 25 min., or until delicate brown. 

Makes 2% doz. 
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HOT EGGNOG AND COCONUT MACAROONS 


Hot Eggnog 


4 cups milk 

2 eggs 

14 cup granulated sugar 
Dash salt 

Rum extract to taste 
Whipped cream 
Nutmeg 


Heat milk. In large bowl, combine 
eggs, sugar and salt; beat well; then 
slowly stir in hot milk. Add rum ex- 
tract. Serve topped with whipped 
cream and sprinkled with nutmeg. 

| Makes 6 servings 


Cranberry Punch 
(Pictured on page 24) 


In saucepan, stir together 44 cup granu- 
lated sugar and 11⁄ cups water. Bring 
to boil; stir until sugar dissolves. Cool; 
pour into punch bowl. Then add 2 6- 
oz. cans undiluted frozen lemonade, 4 
cups chilled cranberry juice, 6 cups 
chilled sparkling water; stir. 

Makes 12 servings 
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Hot Perk-Ups 


Lemon Float: Heat canned condensed 
bouillon or chicken broth as label di- 
rects; serve in cups; float thin slice of 
lemon on top of each. 

Butter-Cup: Heat canned vegetable- 
juice cocktail; serve in glasses; float 


butter pat on top of each with celery 


stalks for stirrers. 

Sherry Cream: To 1 can condensed 
cream-of-chicken soup, diluted as label 
directs, add 4% cup sherry. Heat and 
serve with sprinkling of chives. 

B and C Special: Combine 1 can con- 
densed bouillon, diluted as label directs, 
with 1 can condensed cream-of-celery 


BUTTER-CUP 
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soup, diluted. Heat and serve with 
sprinkling of snipped parsley and 
paprika. Makes 6 servings 


Ham Gala 


1% cup butter or margarine 

1 diced, seeded large green 
pepper 

1 tablesp. minced onion 

14 cup flour 

Lë teasp. salt 

Dash pepper 

1/ cups milk 

2 cups slivered, cooked ham 

14 cup slivered, blanched 
almonds 

. 4 egg yolks 
14 cup light cream 
Toast 


In butter in saucepan, cook green 
pepper and onion 5 min., stirring fre- 
quently. Gradually stir in flour, salt, 
pepper, and milk; cook, stirring, until 
thickened and smooth. Add ham and 
almonds. Beat egg yolks, adding cream; 
slowly stir into ham mixture. Cook, 
stirring, until thickened. Serve on 
toast. Makes 6 to 8 servings 
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` CHICKEN NEWBURG 


Ham Newburg 


1 can frozen cream-of-shrimp soup 
2 egg yolks 

114 tablesp. flour 

Lo cups diced, cooked ham 

2 tablesp. sherry 


In saucepan, heat soup as label directs. 
Then beat egg yolks; stir in flour and 
Lë cup soup; stir into rest of soup. Cook 
over medium heat, stirring, until mix- 
ture thickens and boils. Add ham; heat 
thoroughly. Just before serving, add 
sherry. Keep hot in chafing dish. Serve 
over canned Chinese noodles, fluffy hot 
rice, or biscuits; or serve in toast cups 
or patty shells. Makes 4 servings 
Chicken Newburg: Substitute cooked 
chicken for ham. Halve 2 small pine- 
apples; hollow out, reserving fruit for 
use another day. Fill pineapple shells 
with chicken mixture. Top with toasted 
almonds and sprinkling of paprika. 
Serve with fluffy hot rice in coconut 
shells. 


Ham Rabbit 


14 cup butter or margarine 

14 cup flour 

2 teasp. dry mustard 

3 cups milk 

2 tablesp. Worcestershire 

2 cups grated process sharp 
Cheddar cheese 

2 cups diced, cooked ham 

Buttered toast 


Melt butter; add flour, mustard. Grad- 
ually stir in milk, Worcestershire, 
cheese. Cook, stirring, until thickened. 
Add ham; heat. Serve on toast. 

Makes 8 servings 


Steak-and-Walnut Casserole 


Start heating oven to 325°F. Cut into 
2” pieces, 1 lb. round steak, 1” thick. 
Place steak in bottom of 112-01. cas- 
serole; top with 1 large onion, sliced; 2 
tomatoes, sliced; 14 teasp. salt; 3 bottled 
pickled walnuts, quartered. Combine 
%4 cup liquid from walnuts with 1 
tablesp. flour. Pour over steak. Bake, 
covered, about 3 hrs., or until meat is 
tender. Serve with a few more walnuts. 

Makes 4 servings 


Avocado Club Salad 


1 cup cubed, pared avocado 

1 cup cubed tomatoes 

1 cup thinly sliced cucumbers 
114 cups diced, cooked ham 

2 tablesp. chopped green onion 
Lo cup French dressing 

1% teasp. salt 

Salad greens 


Cut avocado lengthwise into halves; 
remove pit; pare; then cut into cubes. 
Combine avocado, tomatoes, cucum- 
bers, ham, and onion; toss lightly with 
French dressing and salt. Serve on 
crisp salad greens. Makes 4 servings 


Tossed Crab Meat 


2 cups canned or cooked crab meat 
6 tablesp. butter or margarine 

1 teasp. paprika 

14 teasp. dry mustard 

1 teasp. pepper 

2 tablesp. vinegar 


Flake crab meat coarsely; refrigerate. 
Melt butter; stir in paprika, mustard, 
pepper and vinegar; heat. While butter 
mixture is hot, pour over cold crab and 
toss to mix well. Serve at once, on let- 


tuce; garnish with wedges of chilled- 


tomato sprinkled with coarsely ground 
black pepper. Makes 4 servings 


Frosted Party Sandwiches 


1 6-oz. pkg. soft cream cheese 
2 tablesp. milk 

12 bread slices 

Soft butter or margarine 
Salmon salad 

Egg salad 


Several hrs. ahead: Mix cheese with 
milk until fluffy. From each bread slice 
cut 2 1%” rounds. For each sandwich, 
spread rounds with butter, then spread 
salmon salad on bottom round and egg 
salad on second round. Stack. Place 
third round on top and frost entire 
sandwich with cheese mixture. Dec- 
orate as desired, using whole shrimp, 
capers, ripe olives, mint, parsley etc. 
Refrigerate. Makes 8 party sandwiches 
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Melon American 


Place 2 pkg. frozen raspberries, 
thawed, then stirred, in a small bowl. 
Set on platter. 

Whip 4 3-oz. pkg. soft cream cheese 
with about 44 cup milk until smooth, 
fluffy. Heap on platter beside rasp- 
berry sauce. 

Halve 2 honeydew melons. Remove 
seeds. Pare melons. ‘Then cut each 
half into 144” thick slices. 

Arrange slices on platter. Refrigerate. 
At serving time, guests help them- 
selves to melon slices, a dab of cheese, 
and some sauce over the cheese or 
melon. Makes 8 servings 


FROSTED PARTY; SANDWICHES 
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Toasted Herb Rolls in Loaf 


1 loaf day-old unsliced bread 
%4 cup soft butter or margarine 
Y4 teasp. salt 

Dash cayenne 

Lë teasp. paprika 

14 teasp. dried savory 

LG teasp. dried thyme 


حم 


. Start heating oven to 375°F. Cut 
crusts from bottom and sides of loaf. 
Peel off top crust. Cut bread cross- 
wise, at about 2” intervals, a little 
more than half through loaf. Then 
cut loaf lengthwise through middle 
to same depth. 

2. Blend butter with rest of ingredients. 
Spread over top and sides of loaf and 
in cuts. 

. Place loaf on rack in baking pan; 
bake 15 to 20 min., or until well 
browned. Serve hot, letting each 
person break off roll, or snip rolls 
apart with scissors. 

Makes 6 to 8 servings 
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Individual Coffeecakes 


V4 cup shortening 

¥, cup granulated sugar 
2 egg yolks 

114 cups sifted all-purpose flour 
2 teasp. baking powder 
Lo teasp. salt 

Lë cup milk | 

14 teasp. lemon extract 

2 egg whites 

JI4 cup granulated sugar 
14 cup pecans or walnuts 
%4 cup granulated sugar 
Lë teasp. cinnamon 


Start heating oven to 375°F. Grease 12 
3"x1%4” cupcake pans. Cream shorten- 
ing; slowly add 34 cup sugar; then, 
while still creaming, add yolks. Sift 


flour, baking powder, salt. Add alter- 
nately with milk to first mixture. Fold 
in extract and whites beaten stiff with 
% cup sugar. Spoon into pans. Top 
with chopped pecans, sugar, and cin- 
namon, combined. Bake 25 min., or 
till done. Serve warm, or reheat. 
Makes 12 cupcakes 


Crunchy Prune Cream 


1 cup unsweetened cooked prunes 

2 egg whites 

/ cup granulated sugar 

1 cup heavy cream, whipped 

Dash powdered cloves 

1 teasp. vanilla extract 

1 cup coarse graham-cracker 
crumbs 


Pit and slice prunes. Beat egg whites 
until stiff but not dry; gradually beat 
in sugar; fold into cream, with cloves, 
vanilla, crumbs, prunes. Spoon into 
sherbet glasses; refrigerate. 

Makes 8 servings 


Fresh Strawberry Tapioca 
1 pt. sliced, hulled fresh 


strawberries 
44 cup granulated sugar 
4 cup quick-cooking tapioca 
4 teasp. salt 
2 tablesp. lemon juice 
% cup heavy cream, whipped 


Sprinkle berries with 14 cup sugar; let 
stand 30 min. Drain; add enough water 
to juice to make 2 cups. In saucepan, 
combine juice with rest of sugar, tap- 
ioca, and salt; cook over medium heat, 
stirring, until mixture comes to boil. 
Cool, stirring occasionally. Add berries, 
lemon juice. Refrigerate. Just before 
serving, fold in cream. 

| Makes 6 to 8 servings 


Frozen Strawberry Cheese 


2 3-02. pkg. soft cream cheese 
2 tablesp. heavy cream 

2 pt. soft strawberry ice cream 
Wedges of honeydew melon 


In large electric-mixer bowl, with mixer 
at medium speed, beat cream cheese 
with cream until smooth. Quickly beat 
in ice-cream until blended; turn at 
once into ice-cube tray. Store in freezing 
compartment until firm. Serve in melon 
wedges. Makes 6 to 8 servings 


Dessert-Date Squares 


1. Start heating oven to 350°F. Grease 
9”x9"x2" pan. 

2. In large electric-mixer bowl, with 
mixer at medium speed, or “cream?” 
(or with spoon), beat 3 eggs until 
light-colored; gradually add 1 cup 


granulated sugar, beating until thick 


and lemon-colored. 

3. Stir in 1 cup packaged biscuit mix, 
Lé teasp. salt; then add 1% cups 
finely snipped, pitted dates, 1 cup 
chopped walnuts or pecans. Turn 
into pan, 

4. Bake 45 min. or until done. Cool 10 
min. in pan on wire rack; cut into 2” 


squares; finish cooling in pan. If 


desired, sprinkle with confectioners’ 


Makes 16 squares 


sugar. 
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Jelly-Roll Plate 
(Pictured on page 20) 


For jelly rolls: Split bakers’ spongecake 
layer into 2 layers. Place each layer, 
with crust down, in granulated sugar; 
roll lightly with rolling pin; spread 
with jelly. Roll up; slice 1” thick. 

For fruit sip: Arrange, in each glass, 
orange, baby-watermelon, and apple 
wedges; a few red and green grapes; a 
strawberry; and a Bing cherry. Then 
fill glass with ginger ale, or lemonade 
or limeade made from frozen con- ` 
centrate. 


Profiterole with Ambrosia Sauce 
(Pictured on pages 34 and 35) | 


Early in day: Make dough for Chocolate 
Eclairs, page 29. Form tiny cream puffs, 
using 1 teaspoonful of dough for each 
puff. Bake at 450°F. 10 min., then at. 
350°F. 15 min. Remove and cool on 
cake rack. Make Ambrosia Sauce, 
below. 

To serve: Split cream puffs; fill each 
with vanilla ice cream. Place in serving 
dish; spoon sauce over top. 

Ambrosia Sauce: Cook 1 cup crushed 
pineapple (8-oz. can) with Lë cup gran- 
ulated sugar 7 min., or till syrupy. Add 
2 tablesp. each chopped, blanched al- 
monds and maraschino cherries. Cool 
sauce; then add 1 sliced banana. Re- 
frigerate. 
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Roast Beef for a Crowd Baked Ham Sandwiches 
For 16 servings, buy 8-lb. boneless Bread slices 
sirloin roast. Roast on rack, in un- ` Butter or margarine 
covered roasting pan, at 32591". 314 Prepared mustard 
hrs. (24 min. per lb.), or till meat Baked ham slices 
thermometer reads 140°F. Slice; serve Slices process Cheddar cheese 


hot, in toasted buns, with barbecue 


i ie Start heating oven to 450°F. For each 
sauce or horse-radish. 


sandwich, spread 1 bread slice with 
butter and mustard. Top with 1 ham 
slice and 1 cheese slice. Place on un- 
greased baking sheet; bake 10 to 12 
Serve minute or cube steaks or steak min., or until cheese is brown-tinged. 
slices in toasted rolls or on toast with Serve hot. | 

onion slices. Or try packaged frozen Broiler Ham Sandwiches: For each 
sandwich steaks. l sandwich, spread 1 bread slice with 
) butter and canned deviled ham. Top 
with 1 slice drained pineapple. Mix 
brown sugar and butter together to 
make a crumbly mixture. Dot a little 
of this on each pineapple slice and broil 
until pineapple is bubbly and browned 
around the edges. Serve hot. ` 


IN THE COLOR PHOTO ON PAGE 45— 
Frank "o Bean Bake, page 54, served with 
crispy green salad, rolls, crackers, potato chips 
and a variety of relishes. 


Steak Sandwiches 


BROILER HAM SANDWICHES 
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Hot Baked-Ham Snacks 


Bake shank half or whole mild-cure 
ham. Place on platter. Prepare tray of 
thinly sliced narrow loaf of French 
bread, crusty rolls, or hot-baking- 
powder biscuits. Prepare bowls of pickle 
relish, prepared mustard, and horse- 
radish or barbecue sauce. Carve thin 
slices of hot ham. Let guests make their 
own snacks. 


Ham "ni Chicken Broil 


Arrange toast or split hot baking- 
powder biscuits in baking pan. Top 
each with a slice of cooked ham, then 
with homemade, frozen, or canned 
creamed chicken, chicken a la king or 
sliced roast chicken; top with cheese 
slices. Broil till cheese melts. Serve with 
tomato slices, broiled bacon. 


Chicken Sandwiches de Luxe 


Start heating oven to 375°F. On slices 
of buttered toast, arrange hot chicken 
or turkey slices; sprinkle liberally with 
crumbled Roquefort cheese; top each 
with 2 half-cooked bacon slices. Bake 
until bacon is crisp. 


HAM IN CHICKEN BROIL 


Hot Chicken Sandwiches 


Hot buttered toast 

Sliced roast chicken 

Hot chicken gravy; or canned 
condensed cream-of-mushroom 
or chicken soup, diluted 

Canned jellied-cranberry sauce 


Place 2 slices toast, side by side, on each 
plate. Top with sliced chicken; spoon 
on gravy. Serve with cranberry. 


Chicken "ni Olive Pin Wheels 


cup ripe olives, cut from‏ ذلا 
pits in large pieces‏ 

1 cup cooked or canned chicken, 
finely chopped 

1 teasp. grated onion 

2 tablesp. chopped pimento 

2 tablesp. mayonnaise 

34 to 1 teasp. salt 

Biscuit dough (made with 2 cups 
flour or biscuit mix) 

ko cup milk 

ko lb. process Cheddar cheese, 
thinly sliced 


Start heating oven to 425°F. Combine 
olives, chicken, onion, pimento, may- 
onnaise, and salt. Then, on lightly 
floured pastry board, roll biscuit dough 
into 9"x6” rectangle; spread evenly 
with chicken mixture. Roll up, jelly- 
roll-fashion; cut crosswise into 8 1” 
slices. Place slices, with cut sides down, 
on greased baking sheet. Bake 20 min. 
Meanwhile, combine milk and cheese 
in double boiler; heat, stirring oc- 
casionally, until well blended and 
smooth; serve over pin wheels. 

Makes 6 to 5 servings 


Backwoods Sandwich Loaf 


1 loaf unsliced bread 

Mayonnaise or salad dressing 

1 6-oz. pkg. soft pimento cheese 

1 can chunk-style tuna (1 cup) 

1 large tomato, sliced 

3 finely chopped, hard-cooked 
eggs | 

2 3-oz. cans deviled ham 

Chunk-style peanut butter 


Cut loaf lengthwise, crust and all, into 
7 layers. Spread each with mayonnaise. 
Working from the bottom up, fill each 
layer with the following : Cheese spread ; 
tuna, mixed with mayonnaise; tomato 
slices, sprinkled with salt and pepper; 
egg, mixed with mayonnaise; deviled 
ham; peanut butter. Top with crust, 
pressing down firmly. Refrigerate if 
desired. Slice into 34"-thick slices. 
Makes 10 servings 


Tuna Burgers 


2 cans chunk-style tuna (2 cups) 

Lë cup cooked salad dressing 

Lë cup packaged dried bread 
crumbs 

2 tablesp. minced onion 

Lë cup chopped dill pickles 

Lë teasp. salt 

Lë teasp. celery salt 

Lo teasp. pepper 

2 teasp. fresh, frozen, or 
canned lemon juice 

Soft butter or margarine 

6 toasted, split hamburger buns 

6 packaged process Cheddar cheese 
slices 

14 cup chili sauce 
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Several hrs. ahead: Mix tuna with salad 
dressing, 44 cup bread crumbs, onion, 
pickles, salts, pepper, lemon juice. 
Shape into 6 flat patties. Lightly coat 
patties with remaining bread crumbs. 


Place on baking sheet. Refrigerate. 


About 40 min. before serving: Start heat- 
ing oven to 400°F. Bake tuna burgers 
20 min., or until nicely browned, turn- 
ing once. Butter buns. Place 1 tuna 
burger on half of each bun; top with 
cheese slice. Bake 5 min. longer, or until 
cheese is melted and golden. Spread 
other half of each bun with chili sauce; 
put halves together. Makes 6 servings 


Tuna-Tomato Bake 


1 can undiluted condensed cream- 
of-mushroom soup 

1 soup can water 

114 cups milk 

1 pkg. macaroni-and-cheese dinner 

1 can chunk-style tuna (1 cup) 

2 tomatoes, sliced 

Seasoned salt 

1 cup grated process Cheddar 
cheese (14 Ib.) 

Paprika 


Start heating oven to 375°F. In sauce- 
pan, combine soup, water, milk; bring 
to boil; lower heat. Stir in grated cheese 
from macaroni dinner until cheese 
melts. Mix in uncooked macaroni. Let 
stand 5 min. Pour macaroni mixture 
into 10”x6”x2” baking dish. Cover with 
aluminum foil. Bake 20 min., or until 
macaroni is of desired doneness. Then 
stir in tuna, mixing well. Cover with 
tomato slices, sprinkled with seasoned 
salt. Top with grated Cheddar cheese. 
Sprinkle with paprika. Bake, uncov- 
ered, 5 min., or until cheese is melted 
and golden. Makes 6 servings 
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Chafing-Dish 
Shrimp and Lobster 


(Pictured on back cover) 


%4 cup all-purpose flour 

4 teasp. salt 

Y2 teasp. ginger 

2 teasp. granulated sugar 

1 cup minced onions 

1 cup diced, pared green apples 

¥4 cup butter or margarine 

3 cups chicken broth (or canned 
chicken broth) 

2 cups milk 

3 tablesp. butter or margarine 

3 1b. cleaned, shelled shrimp 

LG cups lobster meat 

2 tablesp. fresh, frozen, or 
canned lemon juice 

34 teasp. paprika 


Day before: Mix together flour, salt, 
ginger, and sugar. In large kettle, 
sauté onions and apples in %4 cup butter 
until tender; blend in flour ‘mixture. 
Slowly stir in chicken broth and milk; 
cook, stirring often, until thick. Re- 
move from heat. In large skillet, melt 3 
tablesp. butter; add shrimp, and sauté 
over high heat, stirring with fork, 5 
min.; drain. Add shrimp and lobster 
meat to sauce. Also add lemon juice 
and paprika. Refrigerate. 

At serving time: Cook 2 cups raw regular 
or processed white rice, or 2 5-oz. pkg. 
precooked rice (234 cups), as package 
directs. Reheat shrimp and lobster. 
Garnish rice with snipped parsley; 
serve with shrimp. Makes 8 servings 
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IN THE COLOR PHOTO ON PAGE 48—Choc- 
olate Eclairs, page 29, with iced tea or coffee. 
ON PAGE 49—Twin Angle-Cake Pies, page 
60. 


Ellen’s Potato Salad 


7 1b. unpared potatoes 

3 cups snipped parsley (1 big 
bunch) 

/ cup snipped chives 

4 cups sliced celery (1 big bunch) 

1 qt. cooked salad dressing 

Lë cup vinegar 

2 tablesp. salt 

1 teasp. pepper 


Start boiling potatoes. With scissors, 
snip parsley and chives onto separate 
sheets of waxed paper. Slice celery and 
set aside in bowl. Mix salad dressing 
with vinegar. When potatoes are just 
tender, peel. Now slice layer of hot 
potatoes into large bow] or kettle (about 
8 qt.); sprinkle with some of salt and 
pepper; then add, in order, thin layers 
of parsley, chives, celery, and salad 
dressing. Repeat all layers, starting 
with potatoes, salt, and pepper; con- 
tinue until all potatoes are used. Then, 
with clean hands, quickly and lightly 
turn salad upside-down in bowl (about 
2 turns). Refrigerate 5 or 6 hrs. 

Makes about 20 servings 


Party Ham Rolls 


12 fan-tan rolls 

1 cup grated process Cheddar 
cheese (14 1b.) 

1 can deviled ham 

Lë cup mayonnaise 

1 4- or 5-oz. can sliced ripe olives 

1 teasp. drained horse-radish 

1 teasp. Worcestershire 


Start heating oven. to 350°F. Gently 
pull each roll apart into 4 or 5 sections, 
leaving bottom together. In bowl, blend 
remaining ingredients; spread between 
roll sections. Place rolls on baking sheet. 
Bake 15 min. Makes 12 rolls 


Cheeseburger Stacks 


114 lb. chuck, ground 

2 tablesp. minced onion 

114 teasp. salt 

Lë teasp. pepper 

6 packaged Cheddar cheese slices 
Fat or salad oil 

6 tomato slices 

Seasoned salt 

6 split hamburger buns 

Soft butter or margarine 


Several hrs. ahead: Mix beef with onion, 
salt, pepper. Shape into 12 thin patties, 
using about Y4 cup mixture for each 
patty. Put cheese slice between each 2 
patties, pressing edges together to seal 
cheese inside. 

At serving time: In small amount of hot 
fat in skillet, cook cheeseburgers to de- 
sired rareness. Meanwhile, sprinkle 
tomato slices with seasoned salt. Toast 
split buns; spread with butter or mar- 
garine. Insert cheeseburger and tomato 
slice between each split bun. Serve with 
tossed greens and pitcher of milk. 


Makes 6 servings , 


Hot-and-Cold Sandwich Plate 


4 split hamburger buns 

2 cups ground canned luncheon 
meat or cooked ham 

2 tablesp. prepared mustard 

14 chopped green pepper 

2 eggs, slightly beaten 

2 tablesp. mayonnaise 

2 cups potato salad 

4 fresh or canned peach halves 

Lé cup brown sugar, packed 

2 tablesp. butter or margarine 

Shredded lettuce 


Several hrs. ahead: Hollow out bun 
halves slightly. Mix crumbled bread 
with ground meat, mustard, green pep- 
per, eggs, and mayonnaise; refrigerate. 
Make potato salad; refrigerate. Re- 
wrap buns. 
About 10 min. before serving: Place 
lower halves of buns on baking sheet; 
heap meat filling in buns. Sprinkle 
peach halves with sugar; dot with but- 
ter; place on baking sheet beside buns. 
Broil slowly, about 5 min. Meanwhile, 
fill top halves of buns with potato salad. 
Arrange hot-and-cold sandwich on each 
plate. Garnish with peach half set in 
nest of shredded lettuce. 
| Makes 4 servings 
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Italian Skewer Sandwiches 


1 long loaf French bread 

Lë 1b. thinly sliced Mozzarella 

14 cup melted butter or margarine 
1 can anchovy fillets 


Start heating oven to 475°F. Slice bread 
14" thick. Place cheese between bread 
slices. String on 2 12” skewers. Rest 
skewers between 2 edges of roasting pan. 
Spoon on butter combined with cut-up, 
drained anchovies. Bake 9 to 10 min., 
or until toasted. Makes 6 to 8 servings 


Spiedana Romana 


14 cup soft butter or margarine 

14 cup minced onion 

14 cup prepared mustard 

1 tablesp. poppy seeds 

6 split hamburger buns 

6 packaged process Swiss cheese 
slices 

6 slices boiled ham 

Monosodium glutamate 


Start heating oven to 350°F. Mix butter 
with onion, mustard, poppy seeds. 
Spread cut surfaces and tops of ham- 
burger buns with butter mixture. Put 
bun-halve pairs back together with 
Swiss cheese. and boiled-ham slices, 
sprinkled with monosodium glutamate, 
as filling. Place on baking sheet. Bake 
15 min. Makes O servings 


IN THE COLOR PHOTO ON PAGE 
52—Flower Tarts, page 32. 


BENEDICTISH FRANKWICHES 


Frankwiches 


Tomato Buns: Split English muffins; 
toast in broiler. Spread with butter or 
margarine. Top each half with 2 tomato 
slices; 1 split frank, halved; and 1 
packaged-cheese slice. Broil. 
Combo: Split frank (hot or cold); place 
between 2 slices buttered white or rye 
bread or toast. Top with one of these 
combinations: 
Crushed pineapple, apple butter, 
or applesauce 
Sliced, hard-cooked eggs and 
mayonnaise 
Cream cheese and chopped ripe 
olives 
Prepared mustard and orange 
marmalade 
Chili sauce and lettuce or pickle 
relish 
Egg-salad mixture and water cress 
Slices cheese, tomato, and onion 
x Benedictish: Top toasted, split English 


SR e “ muffins with frank slices. Then top with 
‘poached eggs and hollandaise sauce. Or 
top with cheese slice; 


sprinkle with 
monosodium glutamate. Broil until 


cheese melts. 
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Lazy-Susan Frank Buffet 


In large basket, arrange 2 or more kinds 
of hot bread (toasted frankfurter rolls, 
hot hamburger buns, brown ’n’ serve 
rolls, French bread, toast, etc.). Nearby, 
set big platter heaped with simmered, 
pan-broiled, or broiled franks; also 
Lazy Susan (or tray) with several small 
bowls filled with 3 or more of these 
frank toppings, along with any other 
favorite relishes: 

Hot sauerkraut, with grated cheese 

added, if desired 

Hot chili sauce or catchup 

Barbecue sauce 

Mustard sauce 

Sautéed scallions 

Horse-radish sauce 

Baked beans 

Chili con carne 

Cheese sauce (comes in jars) 


Frank "pn Bean Bake 
(Pictured on page 45) 


3 No. 3 cans baked beans with pork 
3 cup catchup 

44 cup minced onion 

414 teasp. prepared mustard 

34 teasp. Worcestershire 

212 Ibs. franks 


Start heating oven to 350°F. Combine 
beans with catchup, onion, mustard, and 
Worcestershire. Add franks, then turn 
into electric roaster or roasting pan 
and bake 25 to 30 min. 
To serve: Arrange Frank ’n’ Bean Bake 
on buffet table with a green salad, rolls, 
and a variety of relishes. 

Makes 10 to 12 servings 


Bacon Pizzas 


Start heating oven to 450°F. On each 
toasted half of an English muffin, place 
a slice of mozzarella or Cheddar cheese. 
Top with a spoonful of canned tomato 
sauce, then a sprinkling of salt, pepper, 
and orégano. Top with crisp bacon bits 
and grated or shredded Parmesan 


cheese. Then, on baking sheet, bake 5- 


to 10 min. or till cheese is bubbly and 
slightly browned. 


Chicken in the Basket 


Make fried chicken, cutting pieces 
smaller than usual. Serve hot or cold, 
in napkin-lined basket, with plenty of 
frozen French fries hot from the oven. 
Provide salt shaker, and catchup for 
dunking French fries. 


Bittersweets 


3 sq. unsweetened chocolate 

Ys cup granulated sugar 

4 cup water 

Packaged chocolate or vanilla 
wafers ` ` 

Vanilla ice cream 


In double boiler over hot water, melt 
chocolate; cool. Bring sugar and water 
to boil; boil 4% mun: cool until luke- 
warm. Gradually add to chocolate, 
stirring until blended. Cool, stirring 
occasionally. Spread between pairs of 
wafers. Serve topped with vanilla ice 
cream. Makes 3/6 cup 
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Frosted Fudgies 


14 cup sifted all-purpose flour 

Lë teasp. double acting baking 
powder 

Lë teasp. salt 

1 cup granulated sugar 

14 cup soft butter or margarine 

2 eggs, unbeaten 

1 teasp. vanilla extract 

2 to 214 sq. unsweetened chocolate, 
melted 

1 cup chopped pecans 

Pecan halves 


1. Start heating oven to 325°F. Grease 
8"x8"x2" pan. Sift flour, baking 
powder, salt. 

2. Gradually add sugar to butter, mix- 
ing until very light and fluffy. Add 
eggs, vanilla; mix until smooth. Mix 
in chocolate, then flour mixture and 
chopped pecans. 

3. Turn into pan. Bake 30 to 35 min., 
or until done. Cool. 


To frost: Melt 1 6-oz. pkg. semisweet- 


chocolate pieces over hot, not boiling, 
water. Add 1 cup sifted confectioners’ 
sugar, Ae cup undiluted evaporated 
milk. Beat until smooth. Frost Fudgies. 
Cut into 1” squares; place pecan half on 
each square. 


TEN P.M. SUNDAE TRAY 


Ten P.M. Sundae Tray 


Place scoops of your favorite ice cream 
in a bowl in center of large tray. Place 
small bowls of sauces for toppings on 
tray, such as: marshmallow sauce with 
crushed peppermint; mixed fruit and 
almond sauce; chocolate sauce; minted- 
pineapple sauce; butterscotch sauce. 
Fill rest of tray with an assortment of 
cookies made from recipes on these 
pages or your own favorites. 


Chocolate-Almond Sundae 


14 cup melted butter or 
margarine 

14 cup granulated sugar 

3 tablesp. cocoa 

14 cup light cream 

Lo teasp. vanilla extract 

Lé cup diced, roasted almonds 

Coffee, chocolate, or vanilla ice 
cream 


To butter in saucepan, add combined 
sugar and cocoa, then cream. Boil 1 
min.; remove from heat. Before serving, 
add vanilla and almonds. Serve over 
ice cream or cake slices. Makes 7 cup 
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Chocolate-Almond Butterballs 


2 sq. semisweet chocolate, or 14 
cup semisweet-chocolate pieces 

1 tablesp. milk | 

¥4 cup soft butter or margarine 

14, teasp. salt : 

Y2 cup granulated sugar 

2 teasp. vanilla extract 

2 cups sifted all-purpose flour 

y2 cup finely chopped blanched 
almonds 7 

Cinnamon-and-sugar 


Start heating oven to 350°F. Melt choc- 
olate with milk over hot, not boiling 


water; cool. Meanwhile, cream butter : 


with salt until light and fluffy, gradually 
adding % cup sugar. Blend in vanilla 
and cooled chocolate mixture. Mix in 
flour, then almonds until well-blended. 
Shape dough into 1” balls; roll in 
cinnamon-and-sugar. On ungreased 
cookie sheets, bake 12 to 15 min. _ 
Makes about 3% doz. 
Almond Butterballs: Omit chocolate 
and milk. Bake as above; then roll in 
confectioners’ sugar while still warm. 


Pecan-Flake Cookies 


114 cups sifted all-purpose flour 

Lë teasp. double-acting baking 
powder 

44, teasp. baking soda 

14 teasp. salt 

Lë cup soft butter or margarine 

114 cups brown sugar, packed 

1 egg, unbeaten 

Y4 cup milk 

114 cups whole-wheat flakes or 
bran flakes (with or without 
raisins) 

%4 cup chopped pecans 


Start heating oven to 375°F. Sift flour 
with baking powder, baking soda, salt. 
Cream butter until light and fluffy, 
gradually adding brown sugar. Add 
egg; beat well. Add flour mixture al- 
ternately with milk, mixing well after 
each addition. Stir in cereal and nuts. 
Onto greased cookie sheets, drop level 
tablespoons of dough. Bake 8 min., or 
until done. Makes 4% doz. 


Caramel-Taffy Apples 


6 medium apples, washed 

1 cup granulated sugar 

Lë cup white corn syrup 

1 can sweetened condensed milk 
1 teasp. vanilla extract 


Insert wooden skewer or clean twig into 
stem end of each apple. In heavy me- 
dium saucepan, combine rest of in- 
gredients. (If using candy thermometer, 
set in place.) Cook slowly, stirring con- 
stantly, to 230°F., or until a little mix- 
ture in cold water forms very stiff ball. 
Working quickly and away from drafts, 
dip each apple into caramel, twirling 
until well coated. Place apples, stem 
ends up, on buttered plate till firm. 


Tropical Tuna Mold 
(Pictured on page 24) 


2 cans (2 cups) chunk-style tuna 

24 cup finely crushed round 
scalloped crackers 

1 cup chopped sweet pickles 

2 cups diced celery 

1 teasp. salt 

Lo teasp. pepper 

14 cup undiluted evaporated milk 

Lë cup mayonnaise or cooked 
salad dressing 


Several hrs. ahead: Flake tuna. Add rest 
of ingredients; mix together thoroughly. 
Press firmly into 1-qt. melon-shaped 
mold. Refrigerate. 

At serving time: Unmold tuna salad. 
Garnish with radish roses, carrot curls, 
or unpared apple wedges dipped into 
lemon juice. Serve with crisp crackers; 
Melba toast; bread sticks; or toast 
rounds, squares, or triangles. 

F Makes 12 1⁄4 -cup servings 


Tomato-Ring Salad 


2 env. unflavored gelatine 

344 cup cold water 

2 cans condensed tomato soup, 
undiluted 

2 3-02. pkg. cream cheese 

1 finely minced medium onion 

114 cups diced celery 

14 cup diced green pepper 

3 chopped, hard-cooked eggs 

1 cup mayonnaise or salad dressing 

Romaine, cut into bite-size pieces 


Early in day: Sprinkle gelatine on water. 
Heat soup; add gelatine, stirring until 
dissolved. Cool mixture to lukewarm; 
add cream cheese and stir until blended. 
Add onion, celery, green pepper, eggs, 
and mayonnaise; stir until blended. 
Pour into 144-qt. ring mold; refrigerate 
until set. 

To serve: Unmold onto platter. Place 
romaine in center of ring. 


Makes 12 servings 
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Piquant Beet-Salad Mold 


1 No. 303 can tiny whole beets 

3 tablesp. tarragon vinegar 

1 pkg. lemon-flavored gelatin 

y2 teasp. salt 

2 tablesp. onion juice 

2 tablesp. horse-radish 

%4 cup sliced celery 

Chicory or other greens 
Commercial sour cream, seasoned 


Day before or early in day: Drain liquid 
from beets; to liquid, add enough water 
to make 1% cups; add vinegar. In sauce- 
pan, bring liquids to a boil; stir in gela- 
tin until dissolved; blend in salt, onion 
juice, horse-radish; refrigerate. 

Meanwhile, cut beets into quarters. 
When gelatin is partially set, stir in beets 
and celery. Turn mixture into 114-qt. 
ring mold; refrigerate until set. 


At serving time: Unmold salad onto bed ` 


of chicory; in center, set small bowl of 
sour cream to be spooned over each 
serving. Arrange on a small table with 
plates and silver nearby, so guests can 
help themselves. Makes 12 servings 


Chicken-Almond Supper Mold 


Lë cup slivered almonds 
2 teasp. butter or margarine 
1 env. unflavored gelatine 
1 tablesp. cold water 
. 1Y% cups chicken broth 
2 egg yolks, slightly beaten 
y2 teasp. salt 
1⁄4 teasp. paprika 
Dash cayenne pepper 
1 cup diced cooked or canned 
chicken 
/ cup heavy cream, whipped 
Salad greens 


In advance: Start heating oven to 300°F. 
In shallow pan, place almonds and 
butter. Bake 15 to 20 min., stirring 
frequently. Soften gelatine in water. 
Heat broth; stir a little broth into 
yolks; then stir this mixture into rest of 
broth, along with salt, paprika, and 
cayenne. Cook over low heat, stirring 
constantly, until slightly thickened. Re- 
move from heat; stir in gelatine; add 
chicken; mix well. Cool until partially 
thickened. Fold in almonds, cream. 
Pour into greased 9”x5"x21⁄” loaf pan 
or 6 small molds. Refrigerate till firm. 
To serve: Unmold; garnish with greens. 

) Makes 6 servings 


Frosted Tiered Sandwich Loaf 


Banana Bread: 
134 cups sifted all-purpose flour 
234 teasp. double-acting baking 
powder 
y2 teasp. salt 
Ys cup shortening 
4, cup granulated sugar 
2 eggs, unbeaten 
1 cup mashed ripe bananas (3 to 4) 


1. Several days before: Start heating 
oven to 350°F. Grease bottom (not 


sides) of 9"x5"x3" loaf pan. Sift flour, 


baking powder, salt. 

2. In large electric-mixer bowl with 
mixer at medium speed, or ‘‘cream”’’, 
or with spoon, mix shortening with 


sugar, then with eggs, until light 


and fluffy—about 4 min. altogether. 

3. At low speed, or “blend,” beat in 
alternately, just until smooth, flour 
mixture and bananas. ‘Turn into pan. 

4. Bake 1 hr., or until done. When cool, 
freezer-wrap, and freeze. 

5. Day before: Remove loaf from freez- 
er; trim off crusts; slice lengthwise 
into 8 slices about 4%” thick, being 
very careful to keep slices in same 
order as cut; fill as directed, below. 


Filling: 

1 8-oz. pkg. cream cheese, 
softened 

14 cup snipped maraschino 
cherries 

14 cup snipped dried apricots 

14 cup snipped pitted dates 

14 cup mashed ripe bananas 

114 teasp. lemon juice 

1 medium avocado, peeled, pitted, 
mashed, slightly salted 

1 8-oz. pkg. soft cream cheese 


1. In bowl, beat 1 8-02. pkg. cream 
cheese until very light and fluffy; 
divide into two parts. To one part, 
` add 1⁄4 cup cherries; beat until a 
delicate pink; then fold in remaining 
cherries. To other part of cream 
cheese, add %4 cup apricots; beat 
until delicate orange. Fold in re- 
maining apricots. , 

2. Combine well dates, bananas, lemon 

. juice. 

3. On first and seventh bread slices, 
Spread mashed avocado. On second 
and sixth slices, spread cheese-cherry 
filling. On third and fifth slices, 
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spread cheese-apricot filling. On 
fourth slice, spread date filling. Stack 
the 7 slices in the order cut, starting 
and ending with the avocado-spread 
slices; top with unspread eighth 
bread slice. Freezer-wrap filled loaf; 

freeze. 
About ] hr. before serving: In bowl, beat 
1 Bos pkg. cream cheese until very 
soft. Remove filled loaf from freezer; 
frost top and sides of loaf with cream ` 
cheese. Cut into slices; let thaw to serve. 
| Makes 8 to 10 servings 


Ham Roly-Polies 


34 cup (% 1b.) butter or 
margarine 

2 medium onions, minced 

Lé cups minced celery 

34 teasp. cinnamon 

44, teasp. ground cloves 

114 teasp. celery salt ` 

1 tablesp. salt 

44, cup hot water 

6 cups toasted fresh whole-wheat- 
bread crumbs 

25 slices (4 lb.) fully cooked 
ham, 14” thick 


Early in day: In skillet, heat butter; add 
onions, celery, cinnamon, cloves, celery 
salt, and salt; sauté 5 min. Add hot 
water; cook, covered, 5 min. Toss with 
bread crumbs. Place spoonful of mix- 
ture in center of each ham slice. Roll 
up; secure with toothpick. Place rolls 
in shallow baking pans. Refrigerate. 
About 35 min. before serving: Start heat- 
ing oven to 450°F. Bake rolls 20 min.， 
or till steaming hot. Serve with a 
raisin sauce. Makes 25 servings 
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Chocolate-Cream Squares 


1. Day before: Bake 1 8%-oz. pkg. 
angel cake mix as label directs. 

2. In double boiler over hot, not boiling, 
water, melt 1 6-oz. pkg. semisweet- 
chocolate pieces; stir in 2 egg yolks, 
1 teasp. vanilla, 1 cup chopped wal- 
nuts; remove from water. 

3. Beat 2 egg whites until they form 
stiff peaks; fold in chocolate mixture, 
then 1 cup heavy cream, whipped. 

4. Break (don’t cut) cake into 1” pieces; 
use one half to cover bottom of 8”x 
8”x2” pan; over and around cake, 


spoon one half of chocolate mixture. 


Repeat. Refrigerate until served. 
: Makes 8 servings 


Butterscotch-Cookie Cake 


1 pkg. butterscotch pudding 

1 env. unflavored gelatine 

134 cups cold water 

1 pt. vanilla ice cream 

36 to 40 packaged coconut-bar 
cookies 


In saucepan, combine pudding, gela- 
tine, and water; cook over medium 
heat, stirring, until mixture comes to 
full boil. Cool 5 min., stirring once or 
twice. Add ice cream by spoonfuls, 
stirring until melted. Refrigerate 10 to 
15 min., or until slightly thickened. 
Arrange about 12 cookies in bottom of 
greased 9”x5”x3” loaf pan; spoon on 
one third of pudding. Repeat, making 3 
layers of each. Refrigerate until firm— 
about 2 hrs. To serve, loosen all around 
with knife; then unmold onto serving 
plate. Makes 8 servings 


Twin Angel Cake-Pies 
(Pictured on page 49) 


1 10” angel food cake (made from 
mix or bakers’) 

1 env. unflavored gelatine 

y2 cup cold water 

4 teasp. fresh, frozen, or canned 
lemon juice 

2 pkg. thawed frozen raspberries 
or strawberries 

teasp. salt‏ هلا 

2 egg whites 

1 cup heavy cream, whipped 

Lo cup heavy cream, whipped 

1 banana, sliced 

1 cup flaked coconut 


Early in day: Cut cake horizontally into 
2 even layers. Hollow out both sections, 
leaving shells not quite 1” thick. Fill 
in tube hole in bottom of each shell with 
bits of cake. Sprinkle gelatine over cold 
water in glass measuring cup to soften. 
Stir over hot water until dissolved. 
Add, with lemon juice, to fruit. Re- 
frigerate until partially thickened. Add 
salt to egg whites; beat until stiff. Fold, ` 
with 1 cup cream, whipped, into fruit 
mixture. Refrigerate a few minutes; 
then heap in cake shells. Refrigerate 
until well chilled. 

To serve: Arrange cake-pies on serving 
tray. Decorate with % cup heavy 
cream, whipped. Garnish 1 pie with 
banana slices, the other pie with coco- 
nut. Makes 16 to 18 servings 


Apricot Bavarian Cake 


1 env. unflavored gelatine 

14 cup orange juice 

14 cup granulated sugar 

1 tablesp. fresh, frozen, or canned 

i lemon juice 

Lë teasp. salt 

1 cup mashed, cooked dried 
apricots (using fork, mash 
apricots with their juice) 

1 cup heavy cream, whipped 

1 8-oz. bakers’ angel food cake 


Soften gelatine in orange juice; then 
dissolve over hot water. Stir in sugar, 
lemon juice, salt, and apricots. Re- 
frigerate about 15 min., or until thick- 
ened. With egg beater, beat apricot 
mixture until frothy; fold in cream. 
Slice angel food cake crosswise into 3 
layers. Reassemble, spreading apricot 
mixture between layers, then over top 
and sides. Refrigerate several hrs. or 
overnight. Makes 8 to 10 servings 


Forgotten Torte 


6 egg whites 

1% teasp. salt 

Lë teasp. cream of tartar 

114 cups granulated sugar 

1 teasp. vanilla extract 

Lë teasp. almond extract 

1 cup heavy cream, whipped 

1 pkg. thawed frozen berries or 
other fruit 


Day before or early in day: In large elec- 
tric-mixer bowl, let egg whites stand at 
room temperature 1 hr. Butter bottom, 
not sides, of 9” tube pan. Start heating 
oven to 450°F. To egg whites, add salt, 
cream of tartar; beat until foamy. Grad- 
ually add sugar, 2 tablesp. at a time, 
beating well after each addition. Add 
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vanilla and almond extracts; continue 
beating until meringue makes stiff, 
glossy peaks. Spread evenly in tube 
pan. Place in oven. Turn off heat at once. 
Let stand in oven several hours or over- 
night. Loosen edge with sharp knife. 
Turn torte onto serving plate. Re- 
frigerate until well chilled. 

To serve: Frost with whipped cream; 
top with fruit. Makes 5 to 10 servings 


Macaroon Russe 


14 ladyfingers, split 

14 cup sherry 

14 cup soft butter or margarine, 
1 cup confectioners’ sugar 

2 egg yolks, unbeaten 

1 whole egg 

14 cup chopped toasted almonds 
2 cups macaroon crumbs 

2 egg whites 

1 cup heavy cream, whipped 


1. Day before: Line bottom and sides of 
2-qt. bowl or mold with half of split 
ladyfingers; sprinkle with 2 tablesp. 
sherry. 

2. In large electric-mixer bowl, with 
mixer at medium speed, or ‘‘cream,”’ 
beat butter with sugar until light 
and fluffy. Beat in egg yolks, one at a 
time, then whole egg; add almonds, 
crumbs, remaining sherry. 

3. Beat egg whites until stiff; fold into 
creamed ‘mixture; then fold in 
whipped cream. 

4. Turn half of this mixture into pre- 
pared bowl; top with rest of split 
ladyfingers, then rest of mixture. 
Refrigerate. | 

To serve: Unmold onto serving plate. 

Garnish, if desired, with mounds of 

whipped cream, slivered almonds. 

Makes 5 to 10 servings 
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Party Cream-Cheese Pie 


34 cups crushed graham-cracker 
crumbs 

24 cup soft butter or margarine 

28 cup granulated sugar 

6 egg whites 

2 8-02. pkg. soft cream cheese 

2 tablesp. butter or margarine 

2 tablesp. cornstarch 

28 cup granulated sugar 

2 cups buttermilk 

6 egg yolks, slightly beaten 

2 teasp. vanilla extract 


Start heating oven to 400°F. Mix crumbs 
with 44 cup butter and 3% cup sugar till 
blended. Reserve 1 cup crumbs. Turn 
rest into 13”x9"x2" baking pan; with 
back of spoon, press crumbs evenly into 
pan, making bottom slightly thicker 
than sides. Beat egg whites until stiff 
but not dry. With electric mixer (or 
with spoon), beat cream cheese with 2 
tablesp. butter, cornstarch, and 34 cup 
sugar until light and fluffy. Add butter- 
milk, yolks, and vanilla; beat until 
smooth. Fold in beaten egg whites. 
Pour into prepared pan. Sprinkle re- 
served crumbs on top. Bake 25 min.; 
reduce heat to 325°F.; bake 15 min. 
longer, or until silver knife inserted in 
center comes out clean. Cool thor- 
oughly. Refrigerate. 


Cottage-Cheese Pie 


34 cup fine graham-cracker 
crumbs 

14 cup granulated sugar 

2 tablesp. melted butter or 
margarine 

114 cups sieved cottage cheese 

1 cup commercial sour cream 

14 cup granulated sugar 

2 eggs, beaten 

LG teasp. cornstarch 

1 teasp. vanilla extract 


1. Day before: Start heating oven to 


350°F. In a 9” pie plate, mix crumbs, 
Y4 cup sugar, butter; with back of 
spoon or fingers, press in even layer 
to bottom and side (not on rim) of 
pie plate. 

2. In electric-mixer bowl or mixing 
bowl, combine cheese, sour cream, 
14 cup sugar; add eggs, cornstarch, 
and vanilla; beat until smooth. Turn 
into pie plate; spread evenly; bake 
50 min.; cool; refrigerate. 

To serve: Cut into 8 wedges. Let stand 

at room temperature about 30 min. 

before serving. Makes 8 servings 


Pineapple-Crumb Squares 


1 cup graham-cracker crumbs 

2 tablesp. granulated sugar 

4 cup melted butter or 
margarine 

1 pkg. vanilla pudding 

114 cups water 

1⁄2 cup syrup from pineapple 

Lë cup drained canned crushed 
pineapple 

%4 cup flaked coconut 

Start heating oven to 375°F. Combine 


crumbs, sugar and butter; firmly press 
one third of mixture into bottom of 


8”x8”x2” cake pan. Bake 5 min.; cool. 
Meanwhile, in saucepan, combine pud- 
ding, water, pineapple syrup. Cook over 
medium heat, stirring, until mixture 
comes to full boil. Add pineapple; cool 
5 min., stirring once or twice. Pour 
over crumbs in pan. Sprinkle reserved 
crumbs and coconut over top. Re- 
frigerate several hours, or until firm. 
Serve cut into squares, with sweetened 
whipped cream, if desired. 

| Makes 6 to 9 servings 


Banana-Jewel Pie 


1 baked 9” pie shell 

1 pkg. Danish dessert 

Lë cup cranberry juice or port 
wine 

1 8-oz. pkg. soft cream cheese 

1 tablesp. milk 

14 cup granulated sugar 

Lë teasp. nutmeg 

Lë teasp. vanilla extract 

Dash salt 

3 medium bananas 

1 cup heavy cream, whipped 

Toasted flaked coconut 


. Day before: Make and bake pie shell. 

2. Prepare Danish dessert as package 
label directs, using only 144 cups 
water; then ‘stir in juice; cool, stir- 
ring occasionally, until lukewarm. 

3. Meanwhile, in a small bowl, blend 
cream cheese with milk, sugar, nut- 
meg, vanilla, and salt. With back of 
teaspoon, carefully spread the cheese 
mixture over the bottom and well 
up on the side of pie shell. 

4. Now peel and slice bananas into 
lukewarm Danish dessert; then 
spoon mixture into cheese-lined pie 
shell. Refrigerate. 

Just before serving: Top with whipped 

Cream: sprinkle on toasted coconut. 
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Apple-Gram Pudding 


2 cups crushed graham crackers 

6 tablesp. melted butter or 
margarine 

1 cup granulated sugar 

2 teasp. cinnamon 

2 No. 303 cans or jars applesauce 

2 egg whites 

cup granulated sugar‏ يبا 

2 tablesp. chopped nuts 


Light cream or milk 


1. Day before: Start heating oven to 
350°F. 

2. Combine graham crackers, butter, 
1 cup sugar, and cinnamon. 

3. Line bottom and sides of 8”- or 9 - 
square pan with half of crumb mix- 
ture; spread with applesauce; top 
with rest of crumb mixture. 

4. Beat egg whites until they form soft 
peaks; gradually add 1⁄4 cup sugar, 
while beating until whites form stiff 
peaks. | 

5. Over top of pudding, spread me- 
ringue; sprinkle with nuts; bake 1 
hr., refrigerate. 

To serve: Cut into squares; serve with 

light cream. Makes 8 or 9 servings 
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Cheese Puffs 


2 cups grated natural sharp 
Cheddar cheese 

LG cup soft butter 

1 cup sifted all-purpose flour 

y2 teasp. salt 

1 teasp. paprika 

48 stuffed olives 


Blend cheese with butter. Stir in flour, 
salt, paprika; mix well. Wrap 1 teasp. 
of this mixture around each olive, 
covering it completely. Arrange on a 
baking sheet or a flat pan, and freeze 
firm. Then place in two or three small 
plastic bags, tie, and return to freezer. 
To serve: Bake 15 min. at 400°F. 


HOT CHEESE BALLS 


Hot Cheese Balls 


4 oz. soft Camembert cheese 

1 3-02. pkg. soft cream cheese 

2 tablesp. soft butter or 
margarine 

4 cup all-purpose flour 

Lä teasp. salt 

Dash cayenne pepper 

%4 teasp. monosodium glutamate 

34 cup milk 

1 egg 

2 teasp. water 

Packaged dried bread eritibs 


About 2 weeks ahead: Rub cheeses 
through sieve into saucepan. Stir in 
butter, flour, salt, cayenne, mono- 
sodium glutamate, milk; blend until 
smooth. Heat, stirring, until thickened. 
Pour into shallow plate. Cool; then 
refrigerate until mixture can be easily 
handled. Beat egg with water. Form 
cheese mixture into small balls; roll in 
dried crumbs; dip into egg mixture; 
then roll in crumbs again. Fry, 3 or 4 
at a time, in deep fat heated to 375°F. 
until golden and crisp —about 50 sec. 
Drain. Cool; freezer-wrap; freeze. 

To serve: Unwrap frozen balls; place on 
baking sheet. Bake at 400°F. 10 to 12 
min., or until hot. Makes about 4 doz. 
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Toasted Olive Rolls 


Lë cup pitted ripe olives 

1 5-oz. jar process sharp Cheddar 
cheese spread 

Lë teasp. chili powder 

12 white-bread slices, with crusts 
removed ` 

About 3 tablesp. melted butter or 
margarine 


About 2 weeks ahead: Start heating 
oven to 450°F. Cut olives into small 
pieces. With fork, mash cheese; blend 
in olives, chili; spread on bread slices. 
Roll up each slice, jelly-roll-fashion; 
fasten with toothpicks. Brush all sides 
of rolls with melted butter; arrange 
close together on baking sheet. Bake 10 
min., or until golden. Cut each roll into 
3 pieces. Refrigerate; freezer-wrap; 
freeze. 

To serve: Unwrap frozen rolls; place on 
baking sheet. Bake at 350°F. about 15 
min., or until hot. Makes 3 doz. 


Toasted Sausage Bites 


About 2 weeks ahead: Start heating 
oven to 400°F. Remove crusts from soft 
bread slices. Mix equal parts of horse- 
radish and prepared mustard; spread 
on bread slices; cut slices in half. Halve 
packaged brown-and-serve sausages. 
Fold bread-slice half around each 
sausage-link half; fasten with toothpick. 
Brush with melted butter or margarine; 
place in shallow pan. Bake about 10 
min., or until bread is toasted. Cool; 
freezer-wrap; freeze. 

To serve: Unwrap frozen bites; place in 
shallow pan. Bake at 350°F. 15 min. 
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Blue-Cheese Burgers 


35 blue-cheese crackers (about 
114” in diameter) 

Lë cup milk 

1 teasp. salt 

Dash pepper 

Lë teasp. monosodium glutamate 

1 small onion, grated 

1 Ib. chuck beef, ground 

Halved bacon slices (optional) 


About 2 weeks ahead: Soak crackers in 
milk until soft. Blend in salt, pepper, 
monosodium glutamate, onion, beef. 
Shape mixture into 3” oblongs, the 
shape of franks. If desired, wrap all or 
some in bacon slices; fasten with tooth- 
picks. Broil, turning once, about 5 min., 
or until burgers are golden. Cool; 
freezer-wrap in foil; freeze. 
To serve: Bake frozen wrapped burgers 
at 400°F. 15 to 20 min., or until hot. 
Unwrap. Serve in finger rolls; or serve 
in casserole set over candle warmer, 
with slices of French bread. 

Makes about 2 doz. 
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Tuna-Olive Bites 


About 2 weeks ahead: Start heating 
oven to 400°F. Combine 1 pkg. corn- 
muffin mix, 1 can (1 cup) chunk-style 
tuna, 1 small onion, minced; add liquid 
and mix as muffin label directs. Turn 
into greased 1514”x101%%” shallow pan. 
Sprinkle with 34 cup sliced ripe olives. 
Bake 15 min., or until golden. Cut into 
5 doz. squares. Cool in pan; freezer- 
wrap in pan; freeze. 

To serve: Uncover pan of frozen corn 
bread. Bake at 350°F. 20 min., or until 
warm. Makes 5 doz. 


Hamburger Dress-Ups 


Shape ground beef, chuck or round, 
into 34 "-thick patties. Place in ice-cube 
trays, separating rows with waxed 
paper; or freezer-wrap. Freeze. 

To serve: Broil or sauté, unthawed. 
Season to taste. After turning ham- 
burger, place slice of Cheddar cheese 
on top. Continue to broil until cheese 
melts. Place hamburger on buttered, 
toasted bun half with lettuce and slice 
of tomato. Serve hamburgers on lazy- 
susan tray with olive-garnished-potato 
salad. Garnish tray with green onions 
and carrot curls. 

Ten P.M. Burger: Prepare hamburger 
as above using Roquefort or blue-cheese. 
Place hamburger on buttered, toasted 
bun half with lettuce, slice of tomato, 
and slice of onion. 

Nite-Snack-Burger: Prepare hamburger 
as above, then place on buttered, toasted 
bun half with lettuce and baked beans. 


Rainbow Coconut Balls 
(Pictured on pages 34 and 35) 


Early in day: Tint some flaked coconut 
green, some pink, by tossing coconut 
with few drops food color mixed with 1 
teasp. water or milk. 

At serving time: Roll scoopfuls of ice 
cream in coconut and arrange in serv- 
ing dish. Pass chocolate and pineapple- 
mint sauces. 

Note: If desired, make coconut balls 
ahead; freezer-wrap; freeze. Nice to 
have on hand for those unexpected 
guests. 


Ripple Pie 
(Pictured on pages 34 and 35) 
Early in day: Set temperature control of 
refrigerator at coldest setting. Mix 114 
cups graham-cracker crumbs with La 
cup granulated sugar and 1⁄4 cup soft 
butter or margarine. Press mixture to 
sides and bottom of ice-cube tray. Stir 
114 pt. pistachio ice cream until slightly 
softened. Swirl thawed frozen grape- 
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juice concentrate through some sof- 
tened vanilla ice cream. Fill ice-cube 
tray with pistachio ice cream; top with 
vanilla-grape mixture; put tray in 
freezing compartment and freeze until 
ready to serve. 
Af serving time: Cut pie into wedges. 
Makes 6 servings 


Susan’s Frozen Strawberry Cake 
(Pictured on pages 34 and 35) 


About 2 weeks ahead: Into center of 9” 
torte-and-cake pan, with bottom insert 
in place, spoon 2 qt. vanilla ice cream. 
Place split ladyfingers around inside of 
pan, spreading ice cream over bottom 
and up sides, to hold cake upright. 
Freezer-wrap; freeze. 

Just before serving: Remove cake to 
plate; return it to freezer to firm up. 
Fill center with sliced sweetened straw- 
berries. Cut in wedges; garnish with 
fresh mint. 


Ice-Cream Sandwich Loaf 
(Pictured on pages 34 and 35) 


Using packaged mix, bake 9”-square 
chocolate or white cake. Cool; cut cake 
in half, making 2 rectangles; split each 
into 2 layers. For chocolate loaf, spread 
1 layer with cherry-vanilla ice cream, 
1 with pistachio, and 1 with coffee. 
Stack layers, topping with plain layer. 
For white loaf, use raspberry sherbet, 
nut and chocolate ice creams. Press 
loaves slightly into shape; freezer-wrap; 
freeze. 

To serve: Slice loaves; pass sauces. Or 
frost loaves with sweetened whipped 
cream. 


CAKE RING ALAMODE 


Alamodes 


Keep ice cream in your freezer for those 
emergency refreshments. 


Ten P.M. Banana Split (Pictured on page 27): 
For each serving, split peeled banana 
lengthwise; tuck halves into a tall glass. 
Place 2 scoops of ice cream in glass and 
drizzle chocolate sauce down sides; 
top with marshmallow sauce. 

Warm Fruit Alamede (Pictured on page 27): 
Bake or broil pears, peaches, or pine- 
apple. Serve warm topped with a 
scoop of strawberry ice cream, and a 
chocolate or butterscotch brownie. 

De Luxe Fruit Cobbler (Pictured on page 27): 
Using your favorite recipe make a 
peach, cherry, apple, or plum cobbler 
and serve warm topped with French 
vanilla ice cream. 

Pineapple Nite Treat: Serve a scoop of 
vanilla ice cream in dessert dish topped 
with pineapple sauce and accompanied 
by sugar cookies. 

Cake Ring Alamode: From a mix make 
a sponge cake in a ring mold. Turn out 
on serving plate and fill center with 
scoops of coffee ice cream. Top with 
chocolate sauce. 
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Ham Newburg.............. 40 

Chicken Newburg......... 40 
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Hot Perk-Ups.............. 39 
Individual Coffeecakes....... 42 
Jelly-Roll Plate............. 43 
Melon American............ 41 
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IEN E كر‎ 43 
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Tossed Crab Meat.......... 41 
HOLIDAY PARTY FARE 22 to 38 
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Christmas Cranberry Slices. .. 38 
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Christmas-Red Cheese Ball.... 36 


Coconut Macaroons......... 38 
Cranberry Punch.. 38 
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Eastertime.................. 27 
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Crunchy Holiday Mix....... 28 
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Halloween. 30 
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Molasses-Popcorn Balls....... 30 
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Macaroon Russe............ 61 
Party Cream-Cheese Pie...... 62 
Pineapple-Crumb Squares.... 62 
Piquant Beet-Salad Mold. .... 58 
Tomato-Ring Salad......... 57 
Tropical Tuna Mold........ 57 
Twin Angel Cake Pies....... 60 
STRICTLY STAG........ 44 to 50 
Backwoods Sandwich Loaf.... 47 
Baked Ham Sandwiches...... 44 


Broiler Ham Sandwiches... 44 
Chafing-Dish Shrimp and 
Lobster SCO oh oes wee a 50 


Chicken ’n’ Olive Pin Wheels. 46 
Chicken Sandwiches de Luxe. 46 
Ellen’s Potato Salad......... 50 
Ham ’n’ Chicken Broil....... 46 
Hot Baked-Ham Snacks...... 46 
Hot Chicken Sandwiches..... 46 
Party Ham Rolls............ 50 
Roast Beef for a Crowd...... 44 
Steak Sandwiches........... 44 
Tuna Burgers. 3th AO! 47 
Tuna-Tomato Bake.......... 47 
TEEN-AGE TRIUMPHS.. . 51 to 56 
Bacon Pizzas: oe iie ënger? 54 
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Prankwiches ib... 2 ek a du 53 
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Pick-Me-Ups................ 3 
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Tuna Chunks............... 3 
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Anchovy Spread............ 10 
Angostura Cheese........... 7 
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Chicken Delicious........... 9 
Chive-Cheese Spread........ 8 
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Grab and Egg.............. 10 
Creamy Horse-Radish....... 11 
Dipsy Doodle......<....... 8 
Egg and Anchovy........... 9 
Ever-Ready Cheese Log...... 6 


Filled Cheese Rolls.......... 6 


Frosted Braunschweiger Roll.. 9 
Green-Dragon Dip.......... 6 
Guacamole Spread.......... 6 
Ham and Cheese............ 9 
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